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Truck Refrigeration on the 


Offensive Against Waste! 


Military battles are not the only ones won on the offensive. 
Food wastes are serious . . . attack them successfully with 


KOLD-HOLD truck refrigeration to: 


Provide a Cooler-Room on Wheels. 

Eliminate Slime Loss of Bloom Trimming 

Operate Economically — at Less Than 10c a Day. 

Assure Predetermined Body Temperatures. 

Keep Truck Bodies Clean, Sweet, Dry, Odorless. 
~Permit Longer Runs Because of Adequate Refrigeration. 
- Increase Sales by Keeping Meat Clean, Cold, Hard 

Conserve Space and Save Weight. 

Get Lifetime Service and a 10-Year Guarantee. 


ODNUNKUhRWN = 


SEND NOW FOR 
COMPLETE DETAILS ON HOW TO WIN 
THE WAR AGAINST WASTE 





KOLD-HOLD MANUFACTURING CO. 


429 North Grand Avenue LANSING, MICHIGAN, U.S.A. 


Job experience on the food front from 


EXPERIENCED BUFFALO STUFFERS 








@ Buffalo leakproof Stuffers are available 


in six capacities from 100 Ibs. to 500 Ibs. 








Meat products are essential for the suc- 
cessful completion of our Victory cam- 
paign. They help to supply soldiers, and 
war production workers with the neces- 
sary energy needed for the strenuous 
task ahead. Therefore, the sausage 
making industry must do everything in 
its power to supply all the energy build- 
ing food it can. . . and quickly. 


Buffalo leakproof stuffers save time by 
speeding up stuffing operations. Job- 
experienced in hundreds of plants 
throughout the country, Buffalo Stuffers 
enable you to increase the production 
of your stuffed meat products. 


These sturdy guaranteed leakproof ma- 
chines are fast, dependable and effi- 
cient. Their smooth-operating action 
and close-fitting leakproof piston pre- 
vent air from entering into the meat. 
Special Buffalo construction also pre- 
vents meat from lodging at the bottom 
of the cylinder. Extra heavy safety ring 
protects you against accidents. Quick 
opening cover permits fast loading 
without waste of time or worker energy. 


Write, today, for fully illustrated 
folder on job-experienced Buffalo 
leakproof stuffers. 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo, N. Y. 


Manufacturers of a complete line of Sausage Machinery 


Sales and Service Offices in principal cities 
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CARRIER 
REFRIGERATED TRUCKS 


"Deliver the Goods” cold and fresh for The Cudahy 


Packing Co. from San Diego to WHAT A PROVING GROUND to test the efficiency of Carrier 


truck refrigeration equipment! Through one of the hottest 

™ T and driest sections in the country ... second only to famous 

Death Valley for torrid temperatures . . . Carrier equipped 

Phoenix to ucson ... trucks of The Cudahy Packing Company haul cargoes of 
chilled and frozen meats and other perishable foodstuffs. 


iS 

7 Today, growing truck and trailer transportation of vital 
- foodstuffs increases the need for dependable truck 
n refrigeration to assure arrival of perishables as well 


preserved as when they were loaded. Carrier truck 
refrigeration, backed by 50 years general refrigeration 
experience, is the answer. 


Carrier truck refrigeration operates independently of 


by any electric power source or power obtained from the 
b- truck engine. Trailers and trucks will automatically 
maintain proper temperatures as long as a gasoline 
its supply is provided. With automatically controlled tem- 
Ts peratures from zero up, you can carry any type of load 
—perishables such as frozen foods, ice cream, or meat 
on requiring low temperatures, or materials not needing 
a set temperature—just by the flick of the thermostat. 
Mail coupon below, without obligation, or ask 
a- your Carrier dealer for complete information. 
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COMPACT AND LIGHT IN WEIGHT! Carrier truck refrigera- 
The Navy “E”, the U. S. Navy’s t tion units take up little room, leaving maximum space for 
ators): on eg tea pay load. Come in 2 standard sizes which permit handling 
of any size load. Rated from three-quarter to one and one- 
half tons capacity, these units will fit truck and trailer bodies’ 
from 12 to 35 feet long. 


ted 


] coveted honors has been awarded to Carrier 
alo 


Corporation for excellence in war production. 
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Carrier Corporation, Syracuse, N. Y. Desk E21 
“ Weather Makers to the World” 

Please send complete information on Carrier 
Truck Refrigeration and name of your nearest 
representative. 
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COMING ATTRACTIONS: What would you do 
if your plant received a shower of incendiary 
bombs from enemy aircraft? How to cope with the 
fire bomb is one of the features of a timely article 
now in preparation on how the meat plant can 
guard against sabotage and other forms of attack. 
Watch for this informative, illustrated story in an 
early issue. 
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ON YOUR TOES! Never before has the quality 
of adaptability—the ability to obtain and assimilate 
facts, reason correctly and act quickly—been more 
essential in business than it is today. The situa- 
tion in the meat packing industry, indeed in all 
business and all walks of American life, is changing 
from day to day and hour to hour. Survival or 
failure of a business enterprise is no longer a 
matter of months and years; it may now be de- 
termined within days or weeks. 

“How can I obtain the facts I need to keep on 
my toes?” asks the packer, harassed by wartime 
price ceilings, priorities, shortages and government 
orders, as well as by the more normal worries and 
difficulties of the meat packing business. 

Read your business paper thoroughly and regu- 
larly. Every week THE NATIONAL PROVISIONER 
brings you news of important developments affeet- 
ing the meat industry while it is news. The editors 
sift out the facts you need from bales of govern- 
ment reports and ordersand from other sources. They 
try to shorten this material and make it more read- 
able; this is impossible in many cases where im- 
portant details cannot be generalized or abbrevi- 
ated without destroying the value of the story. 

We give you the facts—it’s up to you to read and 
use them. Most of THE NATIONAL PROVISIONER’S 
readers do, but a few, judging from recent in- 
quiries, do not. The latter inquire in great haste 
about some point which has been specifically and 
clearly explained in an article in the magazine. 

An army uses maps, its intelligence division, 
reconnaisance and various other informational 
services in planning and executing its movements. 
You can use THE NATIONAL PROVISIONER in the 
same way to keep up on current developments and 
to plan how to meet your problems. 
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MEAT DOES NOT MAKE YOU FAT—unless 
you are carrying it concealed in a belt around your 
waist, as were three “fat” men recently arrested by 
German occupation authorities in Holland. It seems 
that a fat man is a rarity in that Nazi-despoiled 
country and the three arrested by the Germans 
were found to have “black market” meats and but- 
ter strapped around their waists. 
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SCIENCE IN SALT? 


Yes! Every Step of the Way 
at Diamond Crystal! 


e From the time Diamond 
Crystal Salt leaves nature’s un- 
derground storehouse until it 
becomes a vital ingredient in 
your products—science directs 
the destiny of Salt. The rule of 
thumb is out . . . the reign of 
technology is here. 

Diamond Crystal has devel- 
oped an accurate, scientific way 
to produce salt of uniform high 
purity, quick solubility, posi- 
tive cleanliness, and precision 
screening. There is a correct 
grain and grade, and a correct 
amount, for every industrial 


MAY WE HELP YOU? 


Perhaps we can effect a major improvement in your 
product ...or eliminate certain production diffi- 
culties . . . by suggesting a simple change in the 
grain, grade, or amount of salt you use. 

Our Technical Service Department, with over 50 
years’ experience, helps dozens of leading food man- 
ufacturers and processors every year. For free coun- 
sel, write Director, Technical Service, Diamond 
Crystal Salt Co., Inc., St. Clair, Michigan. 
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use. Quality control, enforced by 
skilled technical men, safe- 
guards every step in the useful 
career of Diamond Crystal Salt 
—from its refining to its appli- 
cation right in your plant! 


MAKES GOOD 
FOOD TASTE 
BETTER! 
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SYLVANIA CASINGS 


For Conservation 


To-day “Conservation” is the watch-word — particularly when applied 
to perishable foods. 


Efficient and protective packaging of all meat products is most 


essential. 

“SYLVANIA CASINGS FOR MEATS” are so constructed that there is 
a minimum of breakage during processing. 

Meats in SYLVANIA casings therefore have full protection from packer 
to consumer — thereby effecting conservation and preventing waste. 

In addition to this the product retains its original flavor and fresh- 
ness and the appetizing appeal of the meat is given full display through 
the clear transparency of the casing. 

If you would minimize waste, spoilage, loss of freshness and flavor 


—use “SYLVANIA CASINGS FOR MEATS.” 


*REG. U. S. PAT. OFF. 


ings for Meato 


SYLPHCASE SYLPH-THIN 
REG. U.S. PAT. OFF. REG. U.S. PAT. OFF. 


SYLVANIA INDUSTRIAL CORPORATION 


General Sales Offices: 122 E. 42nd St., New York—Works: Fredericksburg, Va. 
Casing Division Sales Office: Chicago, Ill., 111 N. Canal Street 
Other Branches or Representatives 
ATLANTA, GA. . . . 78 Marietta Street BOSTON, MASS. . . . 201 Devonshire Street PHILADELPHIA, PA. . . . 260 South Broad Street 
DALLAS, TEX. . .. 812 Santa Fe Building CANADIAN AGENT—Victoria Paper and Twine Co., Ltd — TORONTO — MONTREAL— HALIFAX 


SDDDDDODDDDODODDDDDDd._— OF  KEKEEEEEEEEEEEE EEE EE EERE 
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Here’s why KOCK CORK delivers 
LASTING INSULATING EFFICIENCY 


Basically mineral, this time-tried J-M Ma- 
terial provides these five essential features 
in every refrigerated service .. . 


© RETAINS LOW 
CONDUCTIVITY 


© DOES NOT ABSORB 
ODORS 


© THOROUGHLY SEALED 
AGAINST MOISTURE 


© IMMUNE TO TERMITES, 
VERMIN, MOLD. CAN'T ROT 


© STRUCTURALLY STRONG 





ROCK CORK SHEETS are furnished 18” x 36”, in thicknesses 
of 1”, 14", 2”, 3” and 4”. Special sizes and thicknesses to 
order. Weight about 1.25 Ib. per sq. ft. per in. of thickness. 
Also furnished in lagging form and as flat disks. 


T IS BECAUSE of these qualities that 
installations of J-M Rock Cork are 


still in excellent condition . . . still pro- 

viding exceptionally high efficiency .. . i 

after 15, 20, and more years of service. =.” 
Available in sheets and as sectional pipe- ROCK CORK PIPE INSULATION is furnished in 3-ft. sections 


covering. For full details, write for data to fit standard pipe sizes, and in three thicknesses: Ice 


book DS-555. Johns-Manville, 22 East Water, Brine and Heavy Brine. Supplied with a factory- 


- applied, integral, waterproof jacket which speeds up appli- 
40th Street, New York, N. Y . cation and effectively seals against moisture infiltration. 


Uul Johns-Manville KOCK COKK 


SHEETS AND PIPE INSULATION 
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FROM ICELAND to the West Indies—from Alaska to Australia—our 
troops must have the best possible food on which to fight. They get 


it with canned food. It provides them with balanced, nutritious 
meals, saves shipping space, eases the supply problem, 


No more tin plate for many of you... 


means more “square meals’ for them 


NLY THE BEST possible food is good enough for our 
O troops. They must have this food in greater and 
greater quantities. That’s why there'll be no more 
beer, coffee, and many other items packed in tin plate, 
as we get deeper into the war. 


This saves many tons of tin that will go into cans 
in which more food for carrying on the war will be 
packed. Food for our fighting forces. Food for civilians 
behind the lines. (Tin cans, as you may know, are the 
perfect containers for processed foods.) 


So—until the war is won, you'll have to do without 
the convenience, beauty, and traditional sales appeal of 
many tin-plated packages. 


Many substitute packages may be offered to you for 
your products. They may not be so good as the familiar 
tin package, but they’ll be the best you can get while 
there’s a war on. 


And you can do your part by using your business 
imagination and capitalizing on these substitute con- 
tainers. Adapt them to your filling lines. Sell them to 
your trade. Explain to your trade why these substitutes 
are necessary for the duration. 
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REMEMBER: The Government is doing a great job... 
for you, for all of us. . . in controlling the tin supply and 
directing it where it will do the most good. 


In our own laboratories, research on containers is 
going steadily forward. This research promises not only 
to improve present containers for your use during the 
war, but also to develop even better containers of all 
kinds for your use after the war. AMERICAN CAN 
COMPANY, NEW YORK, N. Y. 





SOME TYPICAL WAR ITEMS 
MADE BY CAN MAKERS 
For our armed forces, can makers supply 

various types of containers for: 
—food rations, explosives, bandages, 
—oil, blood plasma transfusion kits, 
—delicate anti-aircraft motors, 
—emergency water rations, and 


—countless other necessities for fight- 
ing men. 
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IN COLONIAL DAYS ICE WAS NOT AVAILABLE 
EXCEPT IN WINTER. FRESH MEATS WERE NOT‘ 
ALWAYS WHAT THE TERM IMPLIED .50 
CHOICE CUTS OFTEN WERE SERVED WITH 
SPICES..OR EVEN WITHIPERFUME.. ADDED 

















Weather was used to 
preserve meats by 
the butchers of St. 
Petersburg, Russia, 
: during the early 1800:. 
yy ( frozen cattle hogs and 
\ sheep were displayed ) “~ 
gp in open markets.When Y, J > Heit 
SS @ customer called the 
'\ meat cutter chipped 
_ off a chop. 





/n medieval Florence, /taly, butchers had to 
pay taxes on imported meats. 50 when they 








More and more packers are using 
Bemis Bleaching Cloths to get their 
beef and veal to market smoother 
and lighter in color. Bemis Bleaching 
Cloths are efficient. They are highly 
absorbent. And they fit properly be- 
cause they are cut to size. All raw 


OFFICES: Boston « Brooklyn + Buffalo 


Memphis 





(COURTESY WHOLESALE GROCER News ) 


DO YOU - KNOW how fo get smoother, whiter BEEF? 


BEMIS BRO. BAG CO. 


420 Poplar Street, St. Louis, Mo. 


Chicago * Denver « Detroit + East York City + Norfolk «+ Oklahoma City 
Pepperell * Houston * Indianapolis \ Paooml Omaha « Peoria « Pittsburgh « Salina 
Kansas City * Los Angeles + Louisville \ Salt Lake City * San Francisco + Seattl 


brought in two carcasses they used fo bury 
one under green leaves and expose only the 
other one to the view of the tax collector. 


edges are double-hemmed to prevent 
traveling. Exceptionally durable, they 
can be used over and over again. 
Bemis Bleaching Cloths have many 
advantages over the use of yard 
goods. Write our nearest office today 
for complete details and free samples. 


Minneapolis + New Orleans «+ New 


Wichita e 











>. 
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doing our part 


GEBHARDTS ARE NOW PROTECTING MILLIONS OF 
POUNDS OF AMERICA’S FIGHTING FOODS DAILY 





Curing Cellar 80x30 ft., temperature 36°. Note walls and ceilings are free from condensation and drip 


If your refrigerating system is not doing its part in keeping bacteria, shrinkage, mold and 
other losses under positive control, write us without delay! We can make reasonable ship- 
ment on GEBHARDTS complete with automatic equipment, valves and fittings. 


ADVANCED ENGINEERING CORPORATION 


2646 WEST FOND DU LAC AVENUE - MILWAUKEE, WISCONSIN 
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A NEW ADDITION TO THE FAMILY 


ORE than a year ago the like- 

lihood of a restricted supply 
of cork became apparent. More 
than a year ago, insulation special- 
ists in Armstrong’s Research Labo- 
ratory set out to develop a new 
insulation which would be made of 
readily available materials not sub- 
ject to shortages. They sought a 
material which would be a perma- 
nent addition to the Armstrong 
Line and not just a temporary 
substitute. 

Armstrong’s Mineral Wool Board 
was developed and has been used 
successfully for more than two 
hundred installations within the 
last six months. Now this new ma- 
terial is available in quantity for 
low temperature insulation work. 

The thermal conductivity of 
Armstrong’s Mineral Wool Board as 
shown by tests of average material 
isfrom 0.31 to 0.33. In this and other 
respects it exceeds the requirements 
of Federal Specification HHM-371 
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for block or board form insulation. 
It is moisture-resistant and’ has 
ample structural strength for satis- 
factory handling in erection. The 
board size is 12” x 36” and thick- 
nesses are 1”, 144”, 2”, 3”, and 4’. 

Armstrong’s Mineral Wool Board 
is applied essentially the same as 
corkboard. Erection in hot asphalt 
is recommended and multiple layer 
construction preferred. Mineral 
Wool Board can also be finished 
essentially the same as corkboard, 
namely with either Armstrong’s 
Asphalt Plastic or Portland cement 
plaster. Complete illustrated speci- 
fications for erection and finishing 
are available on request. 

The development of this new 


product is just one example of the 
way Armstrong’s research is con- 
stantly at work to make the Arm- 
strong Insulation Line so complete 
that it will meet all needs. 

Do you have an insulation prob- 
lem now? If so, get in touch with 
““*headquarters” right away. The 
same man who sells Armstrong’s 
Corkboard Insulation for essential 
wartime uses will give you the full 
facts about the new Armstrong’s 
Mineral Wool Board. For further 
details and complete specifications 
call the Armstrong office or dis- 
tributor nearest you or write Arm- 
strong Cork Co., Building 


Materials Div., 952 Con- ® 
cord Street, Lancaster, Pa. “Sp 


AViIPINM NIT ALT Gem EA 
Insulation Headquart rs 


CORKBOARD * CORK COVERING * TEMLOK * FIBERGLAS* * MINERAL WOOL BOARD 
*Reg. U.S. Pat. Off. O.-C. F. Corp. 
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Armour’s Natural Casings Cling to the Meat 


.---Give Better Looking Sausages 





Housewives choose the brand of sausages they 
purchase by how good they look in the meat 
ease. And, of course, they pick plump, fresh- 
looking sausages every time. That’s the kind of 
sausages you get when you use Armour’s Nat- 
ural Casings — because high elasticity keeps 
these casings clinging tightly to the meat. 
You can give flavor-appeal to your sausage 
products with Armour’s Casings, too, because 


they seal-in the natural meat juices that add 
so much to sausage taste. 

You'll like Armour’s Natural Casings... 
they’re strong—to resist breakage...and there’s 
a size and type for every sausage variety. 

Next time you need sausage casings, remem- 
ber all these advantages. Order Armour’s Nat- 
ural Casings — your nearest Armour branch 


can supply you conveniently and quickly. 


ARMOUR’S NATURAL CASINGS 
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MOST MEAT TRADE PRODUCTS 
WILL BE UNDER PRICE CEILINGS 


OST of the remaining “free 

trade” items on packers’ lists of 
products were brought under price con- 
trol this week when the Office of Price 
Administration is- 
sued its General 
Maximum Price 
Regulation setting 
the highest prices 
of March, 1942, as 
ceilings for sales 
by manufacturers, 
wholesalers and re- 
tailers. The new 
ceiling order ap- 
plies to every do- 
mestic or foreign 
commodity or prod- 
uct which is not 
specifically exclud- 
ed or already cov- 
ered by a maxi- 
mum regulation. 


Thus, beginning in May, beef and 


L. HENDERSON 





veal and their products, sausage, lard, 
meat loaves, various by-products and 
canned and processed meats, as well as 
those pork items not covered by Tem- 
porary Maximum Price Regulation No. 
8, must be sold by packers, sausage 
manufacturers, wholesalers, jobbers and 
retailers at prices no higher than their 
highest levels of March, 1942. Mutton 
and lamb, eggs, poultry, butter, cheese, 
mixed feeds and livestock prices are ex- 
empt under the order. 


Pork Ceiling Stands 


Ceilings on packers’, sausage manu- 
facturers’ and wholesalers’ prices be- 
come effective on May 11; maximums 
do not apply to retailers’ prices until 
May 18. Effective immediately, all re- 
tailers, wholesalers and manufacturers 
must preserve existing records of sales 
made in March for maximum pricing 
purposes. 


Temporary Maximum Price Regula- 
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PRICE CEILINGS ON MAJOR INDUSTRY PRODUCTS 


PRESENT CEILING 


ED «kc ascdes 4 ada weelwa mace ysis meeeied None None 
PORK 
Hams, bellies and other major wholesale 
cuts 
BO DOCRMGIB, ccccweccvcsiccccenececses Highest Feb. 16-20 list Highest Feb. 16-20 list 
plus %@4c plus %@4c 
Oe WRG, Re, TGs ses o6 cc ckcts Mar. 3-7 Mkt. quotes Mar. 3-7 Mkt. quotes 
plus 0-2¢c plus 0-2c 
Se KS ee re rere Mar. 3-7 Mkt. quotations Mar. 3-7 Mkt. quotations 
Trimmings, blade meat, plates, jowls, offal 
eg eee None Highest of Mar. 1-31 


Highest Feb. 16-20 list 


plus 14%c plus 14%4c 
oe ae a... Specified in Amend. 3 to Specified in Amend. 3 to 
Tempo. Reg. Tempo. reg. 
LARD 
 SORRME  WOROE «. <. 0:00 :0:00% acteawsiciee een Oct. 1, 1941 plus .675c Oct. 1, 1941 plus .675c 
DE Suiauea¥eie' etree ofa enemies eotmeen None Highest of Mar. 1-31 
DEE  (neecdckcesnpearieeshecsasaanaen None Highest of Mar. 1-31 
CANNED MEATS (except luncheon meat, 
I on ccc bere duseeetnchs hedeetebe None Highest of Mar. 1-31 
IED we xccvegeeas dendveles<caekaaienes None None 
BEEF 
Carcass, cuts, trimmings and offal 
Die cn kabedanaks 40556 ii bhe5s None Highest of Mar. 1-31 
To wholesalers, jobbers, etc........... None Highest of Mar. 1-31 
De Army, Navy, BWOO .cncccccicccccs None Highest of Mar. 1-31t 
LAMB 
Live or carcass, cuts, etc................. None None 
BT She oais.vsocsedeseuscawuar nine cane None None 
BEY -5,03:csi0scaedempwedtawsewaeeeusenel None None 
ERNIE ERE aR Pee ener Sale Be Om, Nee WERE Bp ty Specified in Sched. 9, Specified in Sched. 9, 
revised revised 
, QUAI. «<0... < vscwewseycceces Oct. 1 Max. or 111% of Oct. 1 Max. or 111% of 
Nov. 26, ’41 Nov. 26, '41 


*Canned or packaged spiced luncheon meat or ham. 
?Cash, leaf and steam rendered pork fat at Oct. 1 plus differentials. 
tSubject to changé in supplementary regulations. 


MAY 11 CEILING 


Highest Feb. 16-20 list 











MEAT PRICE CONTROL 


AT A GLANCE 


THE ORDER.—General Maximum 
Price Regulation. 
SCOPE.—Covers beef, veal, pork 
items not now under Temporary 
Maximum Price Regulation No. 8, 
sausage, meat loaves, lard, by- 
products and canned meats. 
EXCEPTIONS. — Hogs, cattle, 
sheep, lambs and mutton and lamb. 
EFFECTIVE.—May 11 for pack- 
ers, sausage manufacturers and 
wholesalers; May 18 for meat re- 
tailers. 


LEVEL.—Highest prices prevail- 
ing during March, 1942. 
PENALTIES.—Revocation of au- 
tomatic license, $5,000 fine, one 
year’s imprisonment or all. 











tion No. 8, as amended, remains in 
force and the ceilings on wholesale 
pork cuts established under it will stand 
until further notice. However, unless 
OPA issues a permanent pork ceiling 
regulation before the 60-day temporary 
regulation expires, all pork will come 
under provisions of the new general 
price order and maximums would be the 
highest March prices instead of being 
based primarily on the February 16 to 
20 period plus differentials. It is ex- 
pected that OPA will issue a permanent 
ceiling regulation on pork in the very 
near future. 


After May 11, pork items now ceiling- 
free, such as jowls, trimmings, blade 
meat, livers, cheek meat, offal, etc., 
cannot be sold at prices higher than 
the highest levels of March, 1942. 


Lard and tallows and greases will be 
under a dual ceiling system; for exam- 
ple, maximums on lard prepared and 
packaged for consumer use (refined) 
will be established under the new Gen- 
eral Maximum Price Regulation, where- 
as the loose lard price is controlled by 
the fats and oils ceiling regulation is- 
sued by OPA some months ago. 


By issuing the general regulation, 
OPA put a March lid on almost all 
wholesale and retail prices. Commodi- 
ties not covered by the regulation (ex- 
cept those already under temporary or 
permanent ceilings) fall generally into 
three classes: 

1) Those exempt under the Emer- 
gency Price Control Act of 1942 be- 
cause they are not defined as “commodi- 
ties,” or because they enjoy special 
protection as farm products (livestock) 
under the law; 2) Those which are not 
bought or sold on a regular market and 














for which it would be almost impossible 
to fix maximums, such as highly sea- 
sonal fresh vegetables, fresh fish, etc.; 
3) Primary raw materials—timber, ore, 
etc. 


Determining Maximums 


The packer, sausage manufacturer, 
wholesaler or meat dealer must take as 
his maximum selling price under the 
regulation: 


(a) In cases in which the seller dealt 
in the same or similar commodity dur- 
ing March, 1942: 

The highest price charged by the sell- 
er during March: 1) For the same com- 
modity; or 2) If no charge was made 
for the same commodity, for the similar 
commodity most nearly like it. 


(b) In those cases in which the seller 
did not deal in the same or similar com- 
modities during March, 1942: 


The highest price charged during 
March by the most closely competitive 
seller of the same class: 1) For the 
same commodity, or 2) If no charge 
was made for the same commodity, for 
the similar commodity most nearly like 
it. 

The “highest price” charged by a 
seller during March, 1942, shall be: 


1) The highest price which the seller 
charged for a commodity delivered by 
him during March, 1942; or 2) If the 
seller made no such delivery during 
March, his highest bona fide offering 
price for delivery or supply during that 
month. 

No seller shall change his customary 
allowances, discounts or other price dif- 
ferentials unless such change results in 
a lower price. The “highest price 
charged” shall be a price charged dur- 
ing March, 1942 to a purchaser of the 
same class. But if during March 1942 
a seller: a) had an established prac- 
tice of making allowances, discounts or 
price differentials to different classes of 
purchasers, and b) raised his general 
level of prices, but thereafter during 
March 1942 made no delivery to any 
purchaser of a particular class, he shall, 
for that particular class of purchasers 
calculate the highest price charged by 
taking the highest price charged dur- 
ing March, 1942, to a purchaser of an- 
other class and then adjusting such 
price to reflect his established allow- 
ances, discounts and price differentials. 
No seller shall require any purchaser, 
and no purchaser shall be permitted, to 
pay a larger proportion of transporta- 
tion costs incurred in the delivery or 
supply of any commodity or service, 
than the seller required purchasers of 
the same class to pay during March 
1942 on deliveries or supplies of the 
same or similar types of commodities. 

One commodity shall be deemed “sim- 
ilar” to another commodity, if the first 
has the same use as the second, affords 
the purchaser fairly equivalent service- 
ability, and belongs to a type which 
would ordinarily be sold in the same 
price line. In determining the similar- 
ity of such commodities, differences 
(Continued on page 28.) 
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Special Deliveries Banned 
by ODT; Other Truck Orders 


Effective May 15, all special and call- 
back truck deliveries by local carriers 
must be curtailed as the result of an 
order issued by Joseph B. Eastman, di- 
rector of defense transportation. Fur- 
ther saving of trucks and rubber is the 
aim. 

Local carriers are defined as all per- 
sons engaged in transportation of any 
property, either for hire or “in the fur- 
therance of or incidental to any com- 
mercial enterprise.” Hauls not exceed- 
ing 15 miles are included—either within 
a city or its suburbs or in areas com- 
mercially accepted as a part of a mu- 
nicipality. 

Only exceptions to the no-special- 
delivery order are hospitals and U. S. 
armed forces, applying to medicines 
and other necessary supplies for pro- 
tection of public health. To all others 
the order is one delivery a day, with no 
special deliveries, except where an or- 
der exceeds the capacity of a truck. In 
this case a second delivery to fill the 
order would be considered a part of 
the first. | 

Effective as of June 1, local deliveries 
will be further curtailed under the 
Eastman order. Monthly mileage must 
be cut by a minimum of 25 per cent 
compared with the same calendar month 
in 1941. Where truck operators were 
not operating during a corresponding 
month a year ago, the month of May, 
1942, is to be used as the base period. 
Mileage records must be kept by all 
local carriers. Proposed plans for pool- 
ing deliveries may be submitted to the 
ODT for.approval and to head off pos- 
sible anti-trust prosecution which might 
arise therefrom. 

Inter-city hauling by private carriers 
is affected by a recent ODT order. 
Trucks must not be operated at over 
120 per cent of rated capacity nor can 
they operate unless loaded to capacity 
at originating point and loaded at not 
less than 75 per cent of capacity on the 
return trip. The one alternative is a 
75 per cent load at origin point and 
100 per cent at start of return trip. 








FOOD SUPPLY A RECORD 








Meeting to Discuss 
Increased Fat Output 


WASHINGTON (N. P. Special). 
—A group of representative pack- 
ers will meet with officials of the 
Department of Agriculture in 
Washington on May 5 to discuss 
methods of increasing production 
of fats and oils. It is understood 
that the department is considering 
an order requiring the retention in 
packinghouses of all hanging fat in 
beef carcasses, as well as changes 
in trim on pork loins and other 
pork cuts to yield more fat. It is 
reported also that required tank- 
ing of some pork cuts may be con- 
sidered. 




















The Department of Agriculture esti- 
mated this week that food supplies in 
the U.S. for this year are the “largest 
on record.” 

The condition of crops on April 1 was 
reported good, although farmers com- 
plain of difficulty in securing competent 
help and some have been handicapped 
by lack of supplies. 

Numbers of livestock on farms, espe- 
cially cattle and calves, are unusually 
large and the supply of feeds is ample. 

The large supply of foods available 
must be stretched over not only our 
domestic needs but also the needs of 
our armed forces abroad and of our 
allies, the Department reminded. 

Supplies of such foods as fats and 
oils and sugar, part of which was im- 
ported from the East Indies and the 
Philippines, will be curtailed “but will 
meet all essential requirements.” 


FSCC Buying Passes 
Billion-Dollar Mark 


Purchases of farm products for lend- 
lease and other requirements have 
passed the billion dollar mark, the De- 
partment of Agriculture reports. The 
Agricultural Marketing Administration 
started buying under this program on 
March 15, 1941. Through April 22, 1942, 
purchases totaled $1,010,000,000. 


The announcement that purchases 
have exceeded a billion dollars comes 
just a year from the date of first de- 
livery of food products to representa- 
tives of the United Nations. First de- 
livery, to representatives of the British 
government, was on April 29, 1941. 

Of the billion dollars in purchases, 
dairy and egg products led the field, 
accounting for $377,000,000. Next in 
value was meat products, for which 
$310,000,000 was paid. 


Private Truck Operators 
Make Conservation Plans 


The mobilization, for the first time in 
the U. S., of the combined facilities of 
major private truck operators in work- 
ing out the problems which have de- 
veloped as a result of the impact of 
critical material shortages upon the 
private transportation facilities of the 
nation was accomplished at a meeting 
of transportation executives represent 
ing major industries dependent upon 
private motor truck transportation held 
in Washington on April 16. 

The meeting was conducted under the 
auspices of the National Council of 
Private Motor Truck Owners, Ine., t0 
complete the organization of the coun- 
cil’s war advisory committee and to de- 
velop a program for voluntary cooper- 
ation in the conservation of rubber, 
gasoline, commercial vehicles and other 
vital war essentials.. 
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MEAT PACKAGES Go To WAR 


Part Il 


N MEETING wartime shortages 
I and restrictions on packages and 

packaging materials, the meat pack- 
ing industry has attempted to preserve 
the protective characteristics of its 
packages and shipping containers while 
cooperating in the conservation pro- 
gram. Packers face many serious prob- 
lems and some of these may become 
more acute in the future. 

Frequently, conservation orders from 
the War Production Board come so sud- 
denly that it is necessary to make 
changes before the best solution can 
be worked out. Sometimes the packer 
searching for a substitute packaging 
material comes up against a blank wall 
when he finds that alternative prod- 
ucts are as scarce as the one in which 
the shortage originally occurred. 

So far as paper is concerned, the gen- 
eral trend is toward reduction wherever 
practicable—to cut down the number of 
wraps, liners and dividers to the extent 
permitted by product protection and 
sanitation. A committee of representa- 
tives of meat packing companies re- 
cently consulted with representatives of 
paper and carton suppliers on recom- 
mendations for curtailment of paper 
requirements. These recommendations 
have been submitted to WPB, both as 
evidence of close cooperation and to aid 
the government in fostering uniformity 
of packaging methods. 

Use of individual wrappings for 
meats is being curtailed. In packing 
pork loins, where each loin previously 
was wrapped separately, in some cases 
the shipping container now is lined with 
wrapping paper and the loins laid in 








@ The first installment of this survey 
of wartime meat packaging develop- 
ments appeared in THE NATIONAL PRO- 
VISIONER of April 25. If you missed it, 
check back to get the latest information 
on what’s happening in tin containers, 
glass, lard packages, substitute packag- 
ing materials and shipping containers. 





unwrapped. Many packers take excep- 
tion to this idea; one of these says: 

“Because meats are shipped in wire- 
bound crates, it is very easy for the 
liner to become torn. In spite of every- 
thing that could be done to prevent it, 
dirt and foreign matter would be on 
the loins before arrival. Moreover, the 
wrapping keeps the bloom on the loin, 
so that it is fresh appearing when it 
reaches the retailer’s store.” 


Hams and Bacon 


In the past, the use of three wrap- 
pings has been standard practice in 
packaging slab bacon and hams—an 
inner lining of grease-proof paper, an 
intermediate gray ham paper, and an 
outside labeled display wrap. Present 
trends are toward elimination of the 
intermediate wrapper, or even to the 
use of only the grease-proof wrap, to 
which the label is attached directly. 
This package will be less attractive. 


Some packers, however, believe dis- 
play wraps will be necessary on hams 
and bacon during the summer months, 
since warm weather introduces a prob- 
lem in maintaining satisfactory appear- 
ance. There is always danger of spot- 
ting outer wraps when grease-proof or 
other inner wraps are reduced. 


PRIZE PACKAGE FEATURES PROTECTION AND VISIBILITY 


Ingenious tray and sleeve combination package used by Wilson & Co. for its Certified 
bacon “sliced on the rind” received a top award in the meat products division of the 
All-America packaging competition. 
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USES THREE WRAPPERS 


Attractively redesigned package for Miller 
& Hart slab bacon utilizes the customary 
inner lining of grease-proof paper, inter- 
mediate layer of gray ham paper and lIa- 
beled exterior wrap of parchment. AIl- 
though elimination of one or more of the 
wraps on such packages has been proposed 
as a conservation measure, it is interesting 
to note that Army smoked meat specifica- 
tions call for use of the three layers. 


“You might just as well omit all 
wrapping as to use only one,” contends 
the packaging director of one company. 
“The inner grease-proof wrap keeps the 
bloom on the meat; the intermediate 
wrapper absorbs excess moisture and 
keeps the outer wrap clean and fresh 
looking. The outer wrap is important 
in protecting the two inner wraps from 
damage.” 


The individual paper wrap has been 
popular for sliced bacon and some firms 
have used a paper carton for displaying 
packaged sliced bacon. The open pack 
is now used widely and parchment pa- 
per is employed to hold the bacon slices 
in place. The amount of parchment 
used on these open packages has been 
cut down by reducing the size of the 
package—merely by “shingling” the 
bacon slices closer together. On such 
packages the size of labels can be 
reduced as well. 


Experiments now are being conducted 
in reducing the caliper of board in 1-, 
2- and 3-lb. cartons for such items as 
lard, oleomargarine, fresh sausage and 
sliced bacon. Reductions are from .016 
to .015 inch, from .030 to .028 inch, etc. 
According to estimates, these reductions 
will save 5 to 10 per cent of the chip- 
board used—a substantial saving on the 
large volume of meats shipped. 

(Continued on page 29.) 
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ing and controlling instruments 

vitally assist the meat packer and 
sausage manufacturer in turning out 
quality product. They take’ the guess- 
work out of such operations as smok- 
ing and cooking, accomplishing them 
with the most economical use of steam, 
time and other elements which enter 
into the processing. 

With many of the manufacturers of 
these important instruments now 
largely occupied with war work, the 
supply of instruments available to the 
meat packer and other civilian users 
has been curtailed. Servicing has be- 
come more difficult. Deliveries of new 
equipment and replacements are un- 
avoidably retarded, despite the best in- 
tentions of manufacturers. But the war 
effort must come first. 


An added difficulty relates to turn- 
over in personnel in meat plants, 
brought about by military conscription 
and the expansion of the nation’s war 
industries. In some cases, these dis- 
ruptions may place the operation of 
delicate equipment in the hands of un- 
trained or inexperienced workers. The 
packer should satisfy himself that any 
such men are fully instructed in their 
proper use. 


D ‘ite: ana con indicating, record- 


Sound Maintenance Program 


As a further step, the prudent packer 
should survey the present condition of 
his indicating, controlling and record- 
ing instruments and set up a definite 
program of maintenance for the dura- 
tion, in order to get the best possible 
service from the equipment and avoid 
costly breakdowns. Such a program, 
important in normal times, becomes 
imperative under present conditions. 

The great number of instruments 
now on the market, and the host of 
uses to which they are put in the meat 
plant, make it impractical to present 
a complete outline of instrument main- 
tenance. However, there are a number 
of basic points which the packer engi- 
neer may readily check. If further 
technical information is needed, he will 
find his instrument supplier glad to 
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cooperate to the best of his ability. 

TYPES OF SYSTEMS.—Tempera- 
ture control systems used in the meat 
packing plant may be divided into two 
general classes, as follows: 

1) Self-operated type. Here the 
thermostat, flexible tubing and expan- 
sion bellows are formed into an her- 
metically sealed system. The expansion 
of a volatile fluid in the thermostat 
creates a pressure throughout the en- 
tire system, causing a movement in 
the expansion bellows, which in turn 
acts on the valve stem to increase or 
decrease amount of heating or cooling 
medium flowing through the valve. 

2) Auxiliary operated control. Into 
this class fall what is known as air- 
operated controls and electrically-oper- 
ated controls. In either case, the ex- 
pansion of a bi-metallic strip or expan- 
sion of a gas, vapor or mercury charge 
causes a flow of compressed air or elec- 
tric current to a motor-driven valve. In 
the electrically-operated machine, this 
valve might be of the solenoid type; in 
the air-operated system, the motor con- 
sists of a diaphragm which expands and 
contracts with variations in air pres- 
sure. 

While the self-operated and auxiliary 
operated systems differ in their con- 
struction and application, they have a 
good deal in common from the stand- 
point of maintenance. Since the thermo- 
static system of most controls found in 
the packing plant consists of a thermo- 
static bulb, flexible tubing and an ex- 
pansion member, a suggested mainte- 
nance program might well begin at 
this point, with emphasis on the care of 
the thermostatic bulb. 

CARE OF SENSITIVE BULBS.— 
Sensitive thermostatic bulbs, furnished 
in brass, copper, steel, stainless steel, 
monel metal, nickel lead and other mate- 
rials, are designed for specific types of 
applications and should not be exposed 
to elements having a deteriorating effect 
on the bulb. When a control system is 
originally installed, the thermostatic 
bulb is furnished with the metal best 
suited for the particular conditions. 
Thus, before switching a bulb from one 


Lengthening 


process to another, where it will come 
in contact with a different substance, 
care should be taken to check its com. 
position, in order to prevent possible 
damage by chemical or electrolytic 
action. 

Thermostatic bulbs vary greatly in 
length, diameter, size of fitting, etc. If 
the bulb is to be changed to a new 
location, care should be taken to see 
that the bulb is installed so that its 
entire area will be exposed and that it 
will not be crushed due to lack of space 
or by moving objects, such as convey- 
ors. In air conditioning installations 
where a wet- and dry-bulb regulator or 
recorder is used, it is essential that the 
wet-bulb wick be kept clean. When the 
wet bulb is subjected to fumes from 
smokehouses and other sources, it be- 
comes fouled in a short time due to 
deposit of creosote, and should be 
changed every two or three days. 

FLEXIBLE TUBING.—The flexible 
tubing forms the connecting link be- 
tween the thermostatic bulb and the op- 
erating mechanism. It requires little or 
no attention following installation, but 
some precaution should be taken during 
the actual installation. The tubing 
should not be twisted, since this tends to 
restrict the opening in the capillary 
tube. In no case should it be discon- 
nected, either from the thermostatic 
bulb or the operating mechanism. 

Further attention should be given to 
protecting the tubing from damage due 
to impact by moving objects, such as 
doors, cages, trucks, etc. If it is neces- 
sary to install the tubing where it 
might be subject to damage, it should 
be protected by a suitable guard. This 
might consist of a length of angle iron 
or strapping, as the case might war- 
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ervice From Control Instruments 


rant. To prevent corrosion where tubing 
is installed in rooms where brine spray 
cooling is employed, apply two layers 
of friction tape and cover with mois- 
ture-resisting grease. 

OPERATING MECHANISM.—This 
operating mechanism for an auxiliary 
operated control system is installed in 
a protective case. Instruments built 
within the past few years are generally 
equipped with moisture- and fume- 
proof cases. While most of the troubles 
caused by fumes attacking the operat- 
ing mechanism through chemical action 
have been eliminated, it should be borne 
in mind that the doors of these cases 
are opened occasionally for various pur- 
poses, such as adjusting temperature or 
changing charts in the case of a re- 
corder-regulator. It is still important, 
therefore, that the case be located 
where it will be as free from fumes as 
possible. 

AIR LINES.—In air-operated equip- 
ment, an air supply at a pre-determined 
pressure is brought to the instrument, 
and control is maintained by the amount 
of air pressure which the instrument 
passes to the diaphragm valve. Since 
the compressed air line forms an im- 
portant part of the system, the follow- 
ing precautions are recommended: 

It is important to keep air lines clean 
and dry for efficient operation. If the 
lines become fouled, the regulator may 
not function. Most air-operated regu- 
lators have very fine orifices on both 
the supply line and the waste valve to 
minimize the amount of compressed air 
used to operate the instrument. Dirt, 
scale or moisture allowed to reach these 
restricted sections will seriously ham- 
per its function. 

Most air-operated regulators are pro- 
vided with a trap to eliminate dirt, 
scale and other foreign materials. These 
traps are equipped with a self-cleaning 
blowoff. A practice which will bring 
valuable dividends in reduced mainte- 
nance cost is to arrange a definite time 
for cleaning the traps. It should be 
done either by the operator of the par- 
ticular installation or by one member 
of the maintenance crew, whose duty 
it would be to clean all dirt traps in the 
plants on a definite schedule. 

Condensation of moisture in air lines 
presents a further problem in meat 
plants, where the lines sometimes run 
through a cooler. Such installations 
often result in the formation of con- 
densation, due to sudden drop in tem- 
perature as the air reaches the section 
of the line within the cooler. For best 
results, the lines should be laid out to 
by-pass coolers. 


Where the temperature within a 
cooler is to be automatically controlled, 
it is advisable to employ a remote bulb 
regulator. This permits the thermo- 
static bulb to be placed at the desired 
location in the cooler and also provides 
for location of the operating head of 
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the regulator, through which the com- 
pressed air passes, outside the cooler. 
Such provisions eliminate formation 
and freezing of condensation due to 
sharp temperature drops in the air line. 

PROTECTING DIAPHRAGM 
VALVES.—Since much of the trouble 
encountered in control instruments finds 
its inception at the diaphragm valves, it 
is essential that this valve be installed 
carefully and properly maintained. For 
maximum service, these valves should be 
of the smallest size that will provide 
adequate capacity. Those that are too 
large cause the poppet to work too close 
to the seat, resulting in excessive wear. 
Leading manufacturers of control 
equipment can supply tables and charts 
on the correct sizing of valves. 

Proper trapping of steam supply line 
to insure that nothing but clean, dry 
steam passes through the diaphragm 
valve is another fundamental step in 
the maintenance program. In addition 
to the trap which handles the conden- 
sate from: the process itself, another 
steam trap should be placed immedi- 
ately ahead of the supply to the regu- 
lating valve, so that it will drain con- 
densate from the supply line ahead of 
the regulator valve. 


Where multiple controls are installed, 
as with a large number of retorts or 


TEMPERATURE-HUMIDITY 
CONTROL 


In this installation of modern air-con- 

ditioned smokehouses, a two-pen recorder- 

regulator (center) records and controls 

temperature and humidity. Note how in- 

strument is recessed in order to guard 
against possible damage. 


smokehouses—especially when the valve 
is in a throttling position most of the 
time—a single trap might be employed 
to eliminate condensation from the 
steam line leading to a number of dia- 
phragm valves, depending on the nature 
of the installation. The number which 
can be served by one trap depends on 
relative location of the valves, method 
of operation and other factors, and 
should be determined by a qualified in- 
strument man. 

A “Y” type or self-cleaning strainer 
will provide further protection by pre- 
venting dirt, pipe scale and other for- 
eign material from passing through the 
regulator valve. When scale lodges on 
the valve seat, the latter is cut and the 
valve will no longer close completely. 

Wear in the regulator valve may be 
minimized by having the valve located 
in a horizontal run of pipe. This places 
the diaphragm either directly above or 
below the steam line, as required, and 
insures that the poppet will seat prop- 
erly. 

Stuffing box of the diaphragm valve 
should be well packed and lubricated 
at all times to eliminate leakage of 
steam or condensate and consequent 
corrosion. Some valves are equipped 
at the factory with lubrication fittings; 
on others not so equipped, a few drops 
of light machine oil, applied regularly, 
will eliminate sticking of the valve 
stem. Sticking is serious because it 
prevents proper positioning of the valve 
by its operator (temperature regulator, 
pressure regulator, etc.). 

Reasonable care by plant employes 
will save many an instrument from 
damage or excessive wear. With instru- 

(Continued on page 30.) 
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John E. Corby, Secretary of 
Swift & Company, Dies at 61 


John E. Corby, 61, secretary of Swift 
& Company, died at his home at 7922 
Crandon ave., Chicago, on April 27, 

from the results of 
coronary thrombo- 
sis suffered some 
time ago. Funeral 
services were held 
on April 29 at the 
Church of Our 
Lady of Peace, with 
interment at Holy 
Sepulchre ceme- 
tery, South Ridge- 
land and West 
111th st. 


“Jack” Corby 
was born in New 
York City on May 
14, 1880, and edu- 
cated in the public 
schools there. A course in corporation 
finance at New York University was a 
prelude to a career in two of the coun- 
try’s principal basic industries—rail- 
roads and meat packing. From a start 
as a New York clerk with the Missouri, 
Kansas and Texas Railroad, he pro- 
gressed through the posts of stenog- 
rapher, secretary to the vice president 


JOHN E. CORBY 


and secretary to the president, to the 
position of assistant secretary and stock 
transfer agent. 

In 1918, Mr. Corby moved to Chi- 
cago to become an assistant in the sec- 
retary’s office of Swift & Company. He 
became assistant secretary in January, 
1921, and secretary on May 15, 1930. 
The Boy Scouts of America and golf 
were Mr. Corby’s hobbies in his Chi- 
cago years. 


On April 30, the board of directors of 
Swift & Company, announced the elec- 
tion of William H. Soutter to succeed 
Mr. Corby. Mr. Soutter has been a mem- 
ber of the Swift organization for 40 
years and assistant secretary since 1916. 

Born in Chicago in 1888, he received 
his education in Chicago public schools, 
the Englewood evening school and in 
evening classes at Northwestern Uni- 
versity. He entered Swift & Company’s 
employ in 1902, when he was 14, as a 
messenger in what was then the jobbing 
and advertising department. 

Before he became assistant secretary, 
he was an assistant in the office of the 
late Louis F. Swift, then president. His 
service has been interrupted only once, 
when he left in 1916 to serve with the 
U. S. Army at the Mexican border. 








Burns & Company Elects 











Directors of Burns & Company, Lim- 
ited, Canadian meat packing firm, re- 
elected John Burns president of the 
company at the annual meeting, held at 
Calgary on April 23. Also reelected 
were A. C. Newton, vice president, and 
R. J. Dinning, executive vice president. 
Directors named included Messrs. Burns, 
Newton and Dinning, William Toole, 
John I. McFarland, R. S. Munn, M. M. 
Porter, R. R. Furlong, W. S. Hodgens, 
A. E. Pequegnat, Col. A. M. Brown and 
H. R. Milner. Commenting on the beef 
situation in western Canada in respect 
to the ceiling price, Mr. Burns warned 
that a serious shortage of beef was de- 
veloping, since Canadian packers could 
not compete with U. S. interests. 


New Pennsylvania Firm Opens 


The newly-organized East Carson 
Packing Co. is entering business at E. 
Carson and Haysglen sts., Homestead, 
Pa. (near Pittsburgh), in the building 
formerly occupied by Wettach & Walch 
Co., which liquidated recently. The firm 
was started by three partners—Samuel 
E. (“Buddy”) Jacobson, Leon Jacobson 
and Sidney Feldman. 
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Personalities and Fivents 


Of the Week—_| 


W. C. Codling, vice president of the 
Albany Packing Co., Albany, N. Y., hag 
been assigned to an executive post jn 
the meat packing division of the War 
Production Board, it was reported re. 
cently. His appointment was confirmed 
by packing company officials. 

Argus H. Choate, 47, sales repre- 
sentative affiliated with the Little Rock, 
Ark., branch of Armour and Company, 
passed away in a local hospital on Apri] 
19. He had been with the company for 
18 years. 

O. W. Ferguson, Winchester Packing 
Co., Hutchinson, Kans., was _ recently 
elected a director of the Wichita Asso- 
ciation of Credit Men. 

Damage estimated at $1,000 was 
caused by a fire which swept a smoke- 
house in the plant of the Maloney Pack. 
ing Co., Boston, on April 23. The blaze 
was attributed to an overheated steam 
pipe. 

Tobin Packing Co., Ft. Dodge, Ia., 
plans construction of a new lard re- 
finery at an estimated cost of $50,000, 
it is reported. 

The war bond “Minute Man” flag was 
raised over the Kansas City, Kans., 





PACKERS REGISTER FOR SUGAR RATION 


Along with other commercial users of sugar, the nation’s meat packers signed up this 

week under the government’s rationing plan. From now on, sugar will be available only 

on a quota basis. The above scene, snapped in Chicago, shows George McLean (left), 

purchasing agent, Agar Packing and Provision Co., and Thomas J. Enright, provision 

manager, William Davies Co., Inc., filling out the necessary forms with the help of 
Miss Inez Ostberg of Englewood high school. 
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Whole Wheat Ce- 
real Binder is only 
one of many Fearn 
products developed 
for Meat Packers, 
Sausage Manufac- 
turers and Proces- 
sors... ask the 
| Fearn salesman for 








full particulars. 
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FOR MEAT LOAVES OR SAUSAGE OR SPECIALTIES... 


FEARN'S WHOLE WHEAT CEREAL BINDER 


The natural vitamins and minerals in this whole wheat product, 
added to the natural vitamins of meats, produce a healthful and 
naturally enriched product. This is in line with all present medical 


and nutritional demands. 


Take advantage of all the natural vitamins and minerals in this 
whole wheat product. The whole wheat flavor blends in delight- 
fully with meat products. It has excellent binding qualities p/us the 


fine whole wheat flavor. 


Fearn Lahoratories. Ine. 


’ Fine Food Specialties 


y N. Western Ave al 


Manufacturers o 














plant of Swift & Company at noon on 
April 20. Signifying that all the plant’s 
employes have volunteered to purchase 
war bonds through the payroll allot- 
ment plan, the flag was said to be the 
first of its kind awarded any industrial 
plant in either Missouri or Kansas. 
Mayor John B. Gage raised it over the 
plant. 

H. Osear Fisher, president of the 
William Zoller Co., Pittsburgh, Pa., 
meat packing and provision firm until 
his retirement in 1931, died on April 28 
at his home in Ben Avon at the age of 
64. A native of Pittsburgh, he was asso- 
ciated with the Zoller organization for 
37 years. 

The American Meat Institute an- 
nounces the presentation of one of its 
gold 50-year service awards to Carl A. 
Anderson of Chicago, who retired on 
April 18 upon completing half a century 
as a car builder for Armour and Com- 
pany. Born in Norway in 1865, Mr. 
Anderson arrived in Chicago in 1891, 
working at the Columbian Exposition 
before entering the meat field. 

Visitors to New York last week in- 
cluded A. A. Dacey, executive depart- 
ment; A. S. Dale, produce department, 
and H. W. Hamilton, cooked ham de- 
partment, Wilson & Co., Chicago. 

Among visitors to New York during 
the week were T. C. Tait, canned foods 
department, and Ken Vance, branch 
house sales department, Swift & Com- 
pany, Chicago. 

Harry I. Hoffman, president, J. S. 
Hoffman Co., Chicago, is vacationing in 
Indiana. 

A fire at the John Peters meat pack- 
ing plant, Williamsport, Pa., on April 
15 caused the loss of 33 hogs and prop- 
erty damage estimated at approximately 
$4,000. The flames damaged some of the 
equipment on the third floor of the plant 
and a section of the roof before firemen 
brought the blaze under control. 








Mahlon R. Margerum Passes 








Mahlon Reid Margerum, well known 
meat packer and civic leader of Tren- 
ton, N. J. died in St. Francis hospital 
in that city on April 9, following a leg 
operation. General Margerum, so called 
because of his military station in for- 
mer years, was in his eighty-sixth year 
and was active in civic and business 
affairs until the end. At the age of 21, 
he entered the pork packing business 
with his brother Samuel, making a 
great success of the company and prod- 
uct which is still bearing his name. 

At the height of his business career, 
Mr. Margerum was associated with a 
number of Trenton’s important busi- 
nesses, including brewing and hostelry, 
bottling and the automobile trade. His 
greatest task was as head of the Inter- 
State fair at Trenton, and later as chief 
of the Panama exposition. Mourned by 
many friends with which he had politi- 
cal and personal contact, “The Gen- 
eral” was given one of the largest fun- 
erals in the history of the New Jersey 
capital. 
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A. T. Luer, secretary and treasurer of 
Luer Packing Co., Inc., Los Angeles, 
was in Chicago this week en route to the 
East. Mr. Luer paid a visit to the offices 
of THE NATIONAL PROVISIONER. 

J. R. McLaughlin has been appointed 
sales manager for the Swift & Com- 
pany branch at Uniontown, Pa. 

Julius Lipton, president, Aromix 
Corp., Chicago, manufacturers of sea- 
sonings, fat emulsifiers, binders and 
liquid cures, announces the necessity of 
enlarging present headquarters due to 
increased business and requirements. 





The location of the firm remains un- 
changed at 612 W. Lake st., Chicago. 


Alton E. Whitaker, for 50 years head 
hog buyer for the North Packing & 
Provision Co. and later also head buyer 
for the J. P. Squire Co., both New Eng- 
land concerns, died April 25 in Chicago. 
He was an active buyer in the Chicago 
yards from 1882 until his retirement in 
1932. 


The plant of the Memphis Packing 
Co., Memphis, Tenn., was among the 
points of interest visited by delegates 
attending the annual convention of the 
American Chemical Society, which was 
held in the Tennessee city last week. 


L. O. Barr, general manager of the 
Omaha plant of Swift & Company, ac- 
cepted a “Minute Man” war bond flag 
on behalf of the plant’s employes at a 
ceremony on April 22. The firm’s 1,842 
employes have authorized deduction of 
$3,615 weekly from their pay envelopes 
for the purchase of. war bonds and 
stamps. 


R. L. Douglas, district manager of 
Kroger Grocery & Baking Co. at Mem- 
phis for eight years, has become meat 
buyer for the Memphis branch. He suc- 
ceeds Wayne E. Jones, who was trans- 
ferred to Kansas City. 


Opening of the new exchange build- 
ing at the S. Memphis, Tenn., stock 
yards was held recently with appropri- 
ate ceremonies. The $30,000 brick and 








concrete structure contains one story 
and mezzanine, providing a total of 
11,000 sq. ft. of floor space. One feature 
is a sound system connecting every of- 
fice with the entire yards area. 


Nels D. Nordholm, for the past 1} 
years in charge of Swift & Company’s 
Hammond hide cellar at Chicago, is now 
associated with Geo. H. Elliott & Co, 
Union Stock Yards, Los Angeles, Calif, 
The Elliott organization, with head. 
quarters in Chicago, has been operating 
on the Pacific Coast for a number of 
years. Telephone: Jefferson 8000. 


Miles and miles of 
sausage have been 
stuffed by F. H. Fritz 
(left) , who follows the 
sausage maker’s trade 
in a plant at Joliet, 
Ill. Mr. Fritz recently 
observed his eightieth 
birthday, but contin- 
ues actively engaged 
in the business. He en-’ 
tered the trade in 
Zurich, Switzerland, 
while a young man, 
coming to America in 
1882 and moving to 
Joliet in 1887. 


Howard Martin 
Schoby, doing business 
as Hillsboro Packing 
Co., Hillsboro, 0, 
filed a voluntary peti- 
tion in bankruptcy in 
U. S. district court at 
Cincinnati on April 28, 
listing liabilities of 
$3,117 and assets of 
$400. Mr. Schoby for- 
merly resided in Springfield, O., where 
he was employed in the packing busi- 
ness. 


Asbury L. Carter, retired district 
credit manager for the Cudahy Pack- 
ing Co., passed away on April 26 at 
Methodist hospital, Memphis. He was 
affiliated with the company 27 years 
prior to his retirement, because of ill 
health, two years ago. 


H. C. Bohack Co., Inc., operators of a 
large chain of complete food markets in 
Brooklyn and Long Island, has appoint- 
ed Jean E. Hanache of Jamaica, Long 
Island, as consulting chemist to handle 
meats, dairy, baking and other food 
products. Mr. Hanache, a meat, pickle, 
and food technologist, is well known in 
meat packing and sausage manufactur- 
ing circles and serves as consultant to 
many meat firms in the metropolitan 
New York area. 


Eugene J. Wingender, office manager 
of the Union stock yards, Lancaster, 
Pa., died in his office on April 22 at the 
age of 43. He had been in the com- 
pany’s employ for the past 27 years. 


Fifty-five of his Wilson & Co. asso- 
ciates and friends attended a dinner 
given to Rabbi Jacob Alexander on 
April 15 at the restaurant of Lou 6. 
Siegel, New York, in commemoration 
of his fiftieth anniversary as rabbi in 
charge of all kosher slaughtering at the 
company’s New York plant. 
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ODT Believes More Freezer Space 
Needed; Urges Cooler Conversion 


F AMERICA is to become the food 
I arsenal of the United Nations, im- 
mediate steps must be taken to insure 
adequate refrigeration space to store 
the food supplies of coming seasons, the 
Office of Defense Transportation pointed 
out recently in announcing steps to 
make more refrigeration space avail- 
able. 

ODT reported that an all-time high 
demand for refrigerated storage space 
is expected next autumn as a result of 
increased production of pork and other 
perishable foods to meet the ever-grow- 
ing military, civilian and lend-lease 
requirements. 


Reports to the refrigerated ware- 
housing section of the ODT division of 
storage show that occupancy of refrig- 
erated warehouses in some sections of 
the country is substantially higher this 
spring than in previous years. Short- 
ages of refrigerated warehouse space 
may develop as the production season 
advances, unless additional space is 
made available. A program to forestall 
future shortages has been undertaken 
by the division of storage. 

Refrigerated warehousing is of two 
general types. Cooler space (30 degs.) 
is used for the storage of fresh fruits 
and vegetables, eggs, cheese, lard, and 
certain packinghouse products. Freezer 
space is used for the storage of frozen 
fruits and vegetables, fresh meats, fish, 
poultry, frozen eggs, and butter. 


Freezer Space Increased 


In recent years the trend, says ODT, 
has been toward increasing use of 
freezer space, with a corresponding re- 
duction in the relative importance of 
cooler space. Wartime conditions are 
accentuating this trend. Heavy in- 
creases in 1942 production quotas of 
pork and other meat products, poultry, 
dairy products, eggs, and other perish- 
able foods will make it necessary to 
provide large amounts of freezer space. 
At the same time, the shortage of tin 
containers is expected to result in a 
marked increase in the production of 
frozen foods, which require freezer 
space for storage. 

To meet expected demands for stor- 
age space, and to provide for unpre- 
dictable contingencies, with a minimum 
expenditure of materials and equip- 
ment, ODT officials have recommended 
to the refrigerated warehousing indus- 
try that about 11,500,000 cu. ft. of 
space in cooler warehouses be converted 
to freezer space in areas where produc- 
tion, processing, and market demands 
indicate additional facilities are needed. 
A conversion program of this magni- 
tude would increase the total amount of 
freezer space in public refrigerated 
Warehouses by about 10 per cent. At 
Present, total cooler space in public 
warehouses amounts to about 259,000,- 
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000 cu. ft. and total freezer space to 


, about 113,800,000 cu. ft. 


Conversion of cooler to freezer space 
involves little new construction and is 
relatively inexpensive, reports ODT. In 
most cases, conversion can be effected 


existing cooler facilities. Additional re- 
frigerating machinery is necessary in 
some cases, 


Conversion of between 2,000,000 and 
3,000,000 cu. ft. of cooler space to freez- 
er space is already underway. Since the 
conversion process takes from three 
to six months, ODT officials point out 
that speedy action by operators of re- 
frigerated warehouse facilities is neces- 
sary in order to make available an ad- 
ditional 8,500,000 to 9,500,000 cu. ft. of 
converted freezer space in advance of 


by adding insulation and pipe coils to the season of peak demand. 








Truck Wheel Powers Refrigeration System 


A simple and economical truck refrigeration system employing the rear 
wheels of trucks or transports for power has been used successfully for four 
years by the Herman Sausage Factory, Tampa, Fla. The rear wheel drive 
is the invention of C. E. Mendez, mechanical superintendent of the company. 


Latest rear-wheel drive installation by the Herman company is on a 26-ft. 
transport with 4-in. insulation and equipped with four Kold Hold plates. 





The compressor unit is mounted beneath the floor of the transport and im- 
mediately in front of the wheel furnishing the power. Power is taken from 
the sheave on the rear wheel by a belt (see illustration). An idler and a 
guide insure steady delivery of power under all road and driving conditions. 
Life of the belt is 50,000 to 90,000 miles. When the truck is stationary, the 
belt is taken off the compressor wheel and an electric motor plugged in. 
The accompanying illustration shows the driving mechanism in position on 
the left rear wheel of one of the company’s trailer units. 


Although operating under the rather severe climatic conditions of south- 
ern Florida, the rear-wheel drive is doing a good job of maintaining low 
temperatures in the trucks, reports P. A. Tarnow, vice president and gen- 
eral manager of the Herman factory. “We are able to hold fresh pork sau- 
sage in our peddling trucks for five or six days without having it lose its 
bloom,” he says. This he attributes to the fact that as soon as the truck is 
moving, refrigeration starts. Although as many as 50 stops are made daily, 
low temperature is maintained, reports Mr. Tarnow. : 


Temperature checks were made recently on a run from Tampa to Miami. 
The truck was plugged in while loading and closed at a temperature of 56 
degs. F. Fifty-five miles out, the reading was down to 42 degs. “Two hun- 
dred miles from Tampa the temperature was 40 degs., which we usually 
maintain. The doors were opened for about half an hour for unloading and 
were closed at 52 degs. The truck was then opened 50 miles from that point 
and the temperature was 42 degs.” Following an hour’s stop to unload, the 
truck was closed at 56 degs. and the return run made to Tampa. At the 
plant the truck temperature was again 40 degs. 


In the picture, from left to right, are Fred Herman, president; C. E. 


Mendez, mechanical superintendent; and P. A. Tarnow, vice president and 
general manager of the Florida concern. 














A. S. R. E. SPRING MEETING 


A refrigeration wartime conference, 
including refrigeration leaders and 
nationally known industrial and WPB 
executives, will feature the twenty- 
ninth spring meeting of the American 
Society of Refrigerating Engineers, to 
be held June 7, 8 and 9 at Skytop club, 
Skytop, Pa. L. A. Ruthenburg, presi- 
dent, Servel, Inc., will serve as chair- 
man of this forum and George 
Taubeneck, editor, Air Conditioning and 
Refrigeration News, as moderator. 

Participants will consider conversion 
of plant facilities to war production, 
availability of materials, personnel ad- 
justments and other problems arising 
under a war economy. Present plans 
call for a preliminary conference of the 
industrial leaders on June 6 and another 
on June 7, following an afternoon re- 
ception at which the executives will 
meet ASRE officers and members. 

Among the topics scheduled for 
presentation at the regular technical 
sessions are the following: 

“Refrigeration Requirements of the 
Medical Department, U. S. Army,” 
Major B. B. Smythe, Sanitary Corps, 
U. S. Army, Office of the Surgeon Gen- 
eral, Washington, D. C.; “The Role of 
Low Temperature in the Preservation 
of Plasma,” Dr. Max M. Strumia, clini- 
cal laboratory, Bryn Mawr hospital, 
Bryn Mawr, Pa.; “Dry Blast Condition- 
ing,” R. Dunne, Carrier Corporation; 
“Blast Furnace Conditions Due _ to 


KEEP ’EM 
ROLLING! 


Two hundred thousand 
reminders to get re- 
frigerator cars unloaded 
and rolling have . been 
sent out by the United 
Fresh Fruit and Vege- 
table Association, Chi- 
cago, be tacked inside 
refrigerator car doors. 
Small gummed labels 
for letterheads,  etc., 
have also been made. 


Z GET THIS CAR UNLOADED 
: AND BACK TO THE FIRING LINE 
2 TO WELL WITH “FREE TIME” 
ON THES WAR At THEME 15 EXPENSIVE 

GET THIS CAR UNLOADED 


3 LOAD FAST FURIOUS AND FULL 
CAPACITY LOADS MEAN FEWER Caps 
4 YOUR 108 IS TO: 
BEEP EM ROLLING” 
Mavitel Feasts Fruciy & Vegetable Mit: 
Somecstoomeamnaonsas ee 





Blackout,” C. B. Morrison, managing 
director, York Shipley, Ltd., London, 
England, and “Relations of the Re- 
frigeration Industry with the War Pro- 
duction Board,” J. M. Fernald, chief of 
the air conditioning and commercial re- 
frigeration branch, War Production 
Board. 


Also, “The Effect of the Rate of 
Freezing and Temperature of Storage 
on the Quality of Frozen Poultry,” Prof. 
Donald K. Tressler, N. Y. State Agri- 
cultural Experiment Station, Geneva, 
N. Y.; “The Place of Locker Plants in 
the War Picture,” Wayne Carver, 
Locker Publications Co., Des Moines, 
Ia.; “Refrigeration Equipment for Mer- 
chant Ships,” official of the U. S. Mari- 
time Commission, and “A Statistical 


Analysis of the Refrigeration Industry,” 
Capt. David L. Fiske, executive secre- 
tary, ASRE, statistics branch of the 
Office of the Undersecretary of War, 

The annual ASRE golf tournament 
will be played on the Skytop course the 
afternoons of June 8 and 9, and a dinner- 
dance will be given at Skytop Club on 
June 8. 


FINANCIAL NOTES 


A quarterly dividend of 50c a share 
has been declared by Swift Interna- 
tional, foreign subsidiary of Swift & 
Company. Payment of the dividend is 
due June 1 to shareholders of record 
May 15. 





THE NATIONAL PROVISIONER, INC. 
407 So. Dearborn Street 
Chicago, Illinois 


Please send me postpaid 


per copy. | enclose $ 


copies of Volume 1 
“Meat Plant Refrigeration and Air Conditioning” at $1.50 


“We forwarded one booklet to each of our branches and we have since 
had a reply from the manager at each branch stating that, in company 
with his engineer, they are going through the different lessons and 
already have learned sufficient to improve the efficiency of their 
refrigeration equipment, and at the same time to reduce the operat- 


a 


ing expense... 


“Meat Plant Refrigeration and Air Conditioning” is THE NATIONAL PROVISIONER'S 
answer to a definite demand. The author of the articles and the man who revised the 
first thirty-seven lessons in the course is a meat plant engineer—an expert in packing 
house refrigerating problems. The articles in this new volume appear in lesson form and 


are designed to enable those interested in meat plant operation, as well as refrigeration, 


to acquire a practical working knowledge of this basic subject as well as fundamental 
Information essential to the worker who has ambitions beyond his present job. 


The first edition is limited, be sure to fill out the coupon and mail your order today. 


Price postpaid, $1.50 per copy. 


A National Provisioner Publication 
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Army's New Canned Meat 
Buying Policy Explained 


The Army’s decision to buy its 
canned meats on a continuous basis by 
making weekly awards rather than con- 
tracting for large amounts at intervals 
of several months (see THE NATIONAL 
PROVISIONER of April 11, page 14) was 
explained recently in a statement from 
the Office of the Quartermaster General. 
The new procedure replaces the pre- 
vious one of determining requirements 
three months in advance and initiating 
procurement on that basis. 

Major items involved are corned beef, 
eanned bacon, corned beef hash, beef 
roast, meat stew, pork sausage and 
luncheon meat. The system was in- 
augurated by the War Department for 
several reasons: It involves much small- 
er purchases, thereby preventing stock 
pileups, and takes care of the Army’s 
immediate needs without cutting too 
deeply into limited raw materials at 
hand. 

Purchases are accomplished by nego- 
tiation. Bids are informal, either by 
letter, telegram or telephone, and reach 
the Chicago Quartermaster Depot on 
Tuesday each week. Successful bidders 
are being notified not later than Friday 
of the week in which bids are received. 

Under the plan it is expected that 
bidders will offer such quantities as can 
be produced from raw materials which 
they own or have under definite option. 
Since not all packers will be bidding 
every week, the complications which 
have sometimes occurred in the past to 
procure an option on raw materials will 
be avoided. 

Contractors are requested to make 
weekly bids on any quantity they de- 
sire, meantime furnishing the Army 
with the following information: Pro- 
posed delivery dates; whether the award 
is necessary to keep the plant running; 
the number of shifts per day contem- 
plated in producing the award, if re- 
ceived; and what, if any, new equip- 
ment is necessary to produce the order. 


EXPORT PRICE CEILING 


Export prices were brought under 
ceilings this week by the Office of Price 
Administration in a Maximum Export 
Price Regulation, effective April 30. The 
main sections of interest to meat pack- 
ers provide that in the case of a manu- 
facturer or producer, the maximum ex- 
port price shall be the maximum cur- 
rent domestic price for the commodity, 
plus a) Certain premiums not in excess 
of the average premium charged in the 
export trade for the particular services 
or functions performed during the pe- 
riod July 1, 1940 to December 1, 1940, 
or March 1, 1942 to April 15, 1942, 
whichever is the lower; b) An addition 
to compensate for war-risk insurance, 
consular fees, demurrage charges and 
shipping charges in connection with the 


export business and absorbed by the ex- 
porter. 
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It is said: 


‘POSSESSION 


is nine points of the law 
You can be within 


100 points of the Law 


of Economics by possessing 


O. K. Knives 
and 
0. K. Angle Hole Reversible Plates 


They are definitely superior, cost less and 
are more economical to use. If you do not 


possess O. K. KNIVES and O. K. PLATES you 


are invited to try them at our expense. Write 
today! 


KORRECT-KUTTING 


MANUFACTURING COMPANY 
GLEN ELLYN ILLINOIS 








MANUFACTURERS OF KNIVES AND PLATES FOR 30 YEARS 
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Recent WPB and OPA Orders 
Affecting the Meat Industry 








ECENT orders by the War Pro- 

duction Board and Office of Price 
Administration concerned clarification 
of eligibility requirements for buying 
of new automobiles, a temporary plan 
for gasoline rationing in the East, and 
the necessity of specifying a required 
delivery date on applications for pri- 
ority assistance. 

AUTOMOBILES.—In order to in- 
crease the flow of new passenger cars 
to eligible buyers and to assure more 
uniform treatment of applicants for 
automobile rationing certificates, OPA 
has made changes in its automobile 
rationing regulations. The applicant 
must still prove that he needs a car to 
earry on efficiently essential civilian 
services or war work, but the standard 
of need has been simplified and relaxed. 
Among those eligible for new cars be- 
cause of their service are: “Traveling 
salesmen engaged in selling . . . foods.” 


GASOLINE.—Temporary plan for ra- 
tioning gasoline in 17 eastern states 
and District of Columbia provides that 
operators of all trucks and motor ve- 
hicles that are readily recognized as 
commercial vehicles will not need cards 
for gasoline purchases. Under the tem- 
porary plan they are not restricted, and 





may get gasoline as they formerly did. 
Presumably, packer salesmen will be 
able to get gasoline under this provi- 
sion, or will be issued supplemental 
cards granting them extra supplies. 


PRIORITY APPLICATIONS.—AIll 
applications for priority assistance 
which do not specify a required delivery 
date will hereafter be returned to the 
applicant by WPB, it was announced by 
J. S. Knowlson, Director of Industry 
Operations. Priorities Regulation No. 1, 
as amended, requires every applicant 
for priority assistance to specify in his 
application the latest date on which 
the items in connection with which pri- 
ority assistance is requested can be de- 
livered to him to meet his contract obli- 
gations or production schedules. Never- 
theless, many applicants, especially 
those submitting individual applications 
on PD-la forms, have been specifying 
“immediately” or “at once” instead of 
filling in a definite delivery date. Here- 
after, no such applications will be con- 
sidered until an exact delivery date has 
been filled in. 


See Classified page for good men. 





COURT RULES AGAINST LIEN 


The state supreme court of Oklahoma 
recently issued a ruling that the federal] 
wage-hour law does not give a worker 
the right, under the Oklahoma lien law, 
to file a lien against his employer’s prop- 
erty when the worker claims overtime 
payments and benefits under provisions 
of the federal law. “The mere existence 
of the federal law that would exact 
further payments and penalties for 
overtime work does not constitute con- 
duct on the part of the parties that 
would imply a contract to pay over- 
time,” the court held. 

The case involved the National Bank 
of Commerce, which brought suit 
against an oil company. Two workers 
employed by the oil firm claimed that 
under the federal 40-hour law they were 
entitled to overtime payments and to 
liquidated damages. They sought to file 
a lien against the company’s property 
to secure their claim for overtime pay- 
ments. 


DISPLAY MATERIAL SURVEY 


Sales display material of only six 
manufacturers is shown at one time by 
the average food store, according to a 
recent survey conducted by the Leo 
Burnett Co., Chicago. Independent su- 
permarkets were found to be the best 
users of display material, using the 
material of 8.9 manufacturers. 
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EARLY & MOOR «< 


BOSTON, MASS. 


“The Skins You Love to Stuff” 
























STANDARD 


HAM MOULD 
CLEANING BRUSH 


At last a new design of Ham Brush Core that pro- 
vides for refilling on the job or by your Maintenance 
Dept. in a few minutes. Extra refills may be stocked. 

No time lost in sending cores outside for refilling, 
tracing or checking. No wire held center to loosen or 
break in production. 

Fullergript refills contain a heavier pack of brush 
material held in an indestructible steel backing— 
outwears ordinary brushes four to seven times. 


Try a set and be convinced. 


Write for complete catalog of heavy-duty brooms 
and brushes for packing house requirements. 


The FULLER BRUSH Company 


Industrial 
3596 MAIN STREET 
















Division, Dept. 8C 
HARTFORD, CONN 
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HEEKIN 


LITHOGRAPHED 
METAL CONTAINERS 


SELL 













































































DEALERS AND CONSUMERS 
IMPRESSED BY COLORFUL 
ATTRACTIVELY DESIGNED CANS 


EEKIN Lithographed metal containers are 
outstanding for true color reproduction 

and beauty . . . they give your product a 
QUALITY ATMOSPHERE. HEEKIN has 
served packers with lithographed cans for every 
requirement. Let us assist you in making your 
present container more beautiful... more impres- 
sive. Let Heekin designers and color experts put 
more sales punch into your package. Write for 
information . . . no order too small nor too 
large to merit our close personal attention. 


LITHOGRAPHED CONTAINERS PROVIDE EXTRA 
PROFIT and INCREASED SHORTENING SALES 


Heekin Lithographed Container successes in every field 
should convince you of the advantages of an attractive Leekin 
_megaphed Container in the shortening field in preference 
0 a carton. 


THE HEEKIN CAN CO. 


CINCINNATI, OHIO 


















































Your formulas for sausage and 
loaves should include Griffith 
Cereal: 


First, 


because Griffith Cereals have real 
food value— 


Second, 


because of the higher cost of 
meat— 


The demands of our Armed Forces and the 
United Nations for meat necessitate the ad- 
justment of your formulas. Costly experi- 
ments in your plant are not necessary—they 
have been made for you by The Griffith 
Laboratories, and practical working formulas 
have been developed in our Research Kitchen. 
Write us; or consult your Griffith Man, 


about GOLDEN CEREAL BINDER, PEP, 
G.P.F., RED OX BINDER, ETC. 


THE GRIFFITH 
LABORATORIES 


1415 W. 37th STREET, CHICAGO 
Toronto, Ont., Canada - 37 Empire St., Newark, N. J. 
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Three New Nutrition 
Projects Announced 
By Swift & Company 











Three new research projects in the 
field of nutrition are announced by 
Swift and Company as part of a system 
of fellowships established by the com- 
pany last fall. 

In one study, factors that influence 
the value of pork as a source of B vita- 
mins in the human diet will be meas- 
ured by Pennsylvania State College. 
Object of the research will be to de- 
termine the extent to which the vitamin 
B content of pork for human consump- 
tion is influenced by the dietary history 
of the pigs from which the meat is de- 
rived, and also by the treatment the 
meat receives in preparing it for the 
retail market and family table. 

Dr. R. C. Miller of the department of 
agricultural and biological chemistry, 
Pennsylvania State College, will direct 
the study under the supervision of Dr. 
R. Adams Dutcher, department head. 
Prof. P. T. Ziegler, meat expert of the 
department of animal husbandry, will 
collaborate. 

In a second study, the manner in 
which fats can be administered by in- 
jection into the veins, in cases where 

uth-feeding is impossible or undesi- 
rable, will be investigated by Dr. Alex- 
ander Brunschwig, professor of surgery 
at the University of Oregon, and by Dr. 
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SWIFT'S Grands 68 BEEF 


SMS Ppemccthe, SeNOTE WHET Lane 
ee eo teeth end ee ce we one ne 


ADS CARRY 
U. S. NUTRITION 
SLOGAN 


For the remainder of 
the year Swift and Com. 
pany will use the official 
government stamp, 
“U.S. Needs Us Strong,” 
in its national advertis. 
ing of branded fresh 
meats, ham and bacon, 
The slogan and stamp 
were developed by the 
Agricultural Marketing 
Administration and Paul 
V. McNutt’s Office of 
Defense Health in con. 
nection with foods listed 
in the official nutrition 
food rules. The slogan 
and stamp identify gov. 
ernment and industry 
contributions to the 
national nutrition pro 
gram of the U. S, 


























Lucia Jordan Dunham. Though doctors 
have for years been able to give venous 
injections of carbohydrates, such as 
sugar, for emergency nutrition, it has 
not been possible to supply fats by this 
method. 

The third study will be conducted by 
Dr. John R. Murlin, director of the de- 


partment of vital economics, University 
of Rochester. This work is undertaken 
in an effort to confirm the superiority of 
high-protein diets as sources of energy. 

“It seems likely,’ Dr. Murlin says, 
“that such superiority would be more 
closely demonstrated in short spurts of 
hard work such as the 100-yard dash.” 
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TRY C.0.S. 


TAKES THE GUESSWORK 
OUT OF SEASONING 
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strength, uniform and dependable... 


flavor appeal and new sales punch. 





Eliminate the guesswork from the seasoning operation and you 
literally invite profits! Uniformity makes the big difference be- 
tween slow-moving products and best sellers. 
always uniform C.O.S. Seasonings and start your products on the 
road to profits. Cream of Spice seasonings are always full 
they are expertly blended 
to give your sausage, meat loaves and specialties new zest, new 
Come to Stange today! 


Wm. J. STANGE CO. 


2536-40 W. MONROE ST., CHICAGO 


Western Branches: 923 E. 3rd St., Los 


Switch now to the 











‘4BOSS*“’ 
CARCASS SHREDDER 


The capacity of this machine is practically 
unlimited, because it will shred the material 
as fast as it is fed into the hopper. 

It is built rugged and strong to withstand 
hardest usage. It is a great improvement over 
any older type machine. All parts are carefully 
machined to assure perfect fit. 

Shredding materials to be rendered lessens 
cooking time and avoids scorching the product. 


“BOSS” —Best Of Satisfactory Service 


The Cincinnati Butchers’ Supply Co. 


General Office: Helen and Blade Sts., Ehmwood Place, Cincinnati, Ohio 
Mail Address: P. O. Box D, Elmwood Place Station, Cincinnati, Ohio 
824 Exchange Ave., U. S. Yards, Chicago, Ill. 


BONE AND 














St., San Franci 
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LAY NITRITE & SODA 


SOLVAY SALES CORPORATION 


Alkalies and Chemical Products Manufactured by The Solvay Process Company 
40 RECTOR STREET NEW YORK, N. Y. 
BRANCH SALES OFFICES: 


Boston e Charlotte « Chicago e Cincinnati « Cleveland « Detroit 
New Orleans * New Yorke Philadelphia « Pittsburgh ¢ St. Louis*Syracuse 











| WANTED USED COOKERS 


IN GOOD CONDITION 


We can use immediately and will pay cash for any of the follow- 
ing sizes: 
4’x 5’ 10”— 2,000 # capacity 5’xll’ 6”— 8,000% capacity 
4’x 8’ 10”— 4,000 # capacity 5’x14’ 6”—10,000# capacity 
4’x11' 10”— 6,000 # capacity 6’x11’ 4”—12,000 # capacity 


We prefer them with electric motors. Write, wire, or phone 


E. ALSTRIN 520N. Michigan Avenue, Chicago 
Telephone: Superior 3000 


aa S 





cae FEE ee 
Take advantage of the new features in the 


O'CONNOR RIND REMOVER 





203 Hollywood Ave., East Orange, N. J. 








AMS CS LLL! 
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Make man-hours and man-power count— 
get more production every hour of the 
24-hour day. Put Standard Conveyors to 
work—let them do the transportation in 
your plant—provide for a smooth, un- 
interrupted flow of products throughout 
your plant. 


Standard Conveyor can help you speed 
production—relieve costly congestion of 
work in process—accelerate the produc- 
tion pace all along the line. 


Booklet Shows Variety of Conveyor 

Applications and Possibilities: 
Send for booklet (NP-5) ‘‘Conveyors by Standard” — 
a valuable reference book on conveying and con- 
veying methods—contains many installation pic- 
tures representing practically all industries— 
suggests best types of conveyors to use for particu- 
lar applications. 


STANDARD CONVEYOR COMPANY 
General Offices: North St. Paul, Minn. 


Sales and Engineering Offices in Principal Cities 


Standard. 


“THE STANDARD 
OF VALUEF’’ 


SINVEYORS 
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Meat Price Ceilings 


(Continued from page 14.) 

merely in style or design which do not 
substantially affect use, or serviceabil- 
ity, or the price line in which such com- 
modities would ordinarily have been 
sold, shall not be taken into account. 

The seller’s maximum price for a 
commodity which cannot be priced by 
any of the means mentioned above shall 
be a maximum price in line with the 
level of maximum prices established by 
this regulation. Such price shall be de- 
termined by the seller in accordance 
with the following procedures: 

SALES AT WHOLESALE OR RE- 
TAIL.—In the case of a sale at whole- 
sale or retail, the seller 1) shall select 
from the same general classification 
and price range as the commodity being 
priced, the comparable commodity for 
which a maximum price is established 
under section 2 of the regulation and 
of which the seller delivered the larg- 
est number of units during March 1942; 
2) shall divide his maximum price for 
that commodity by his replacement cost 
of that commodity; and 3) shall multi- 
ply the percentage so obtained by the 
cost to him of the commodity being 
priced. The resulting figure shall be 
the maximum price of the commodity. 
Within ten days after determining such 
maximum price, the seller shall report 
it to the appropriate OPA field office 
upon a form. This price shall be sub- 
ject to adjustment at any time by OPA. 


Packers to Be Licensed 


While on May 11 and 18, respectively, 
all wholesale and retail sellers of com- 
modities covered by the general regula- 
tion, or by any other outstanding sched- 
ules or regulations of OPA are auto- 
matically licensed by the administrator, 
there will be no physical evidence of the 
license issued immediately. Neverthe- 
less, the provisions of the price control 
law are applicable, which means that 
a licensee who violates the regulation 
may, after warning by OPA, have his 
license suspended by court action. 

A national registration of every re- 
tail and wholesale outlet will be under- 
taken in the near future. Each store or 
business establishment must be regis- 
tered separately. Forms for this pur- 
pose will be issued by OPA. 


ASK LIVE HOG CEILING 


Copy of telegram sent by the Meat 
Trade Institute, Inc., New York, to 
Claude R. Wickard, Secretary of Agri- 
culture: 


“The lack of ceiling on live hogs in 
the face of a ceiling on wholesale pork 
cuts threatens to completely destroy the 
entire pork products industry in New 
York City and metropolitan area, on 
which the city and metropolitan civilian 
population depends for its supply of 
pork products and also to destroy the 
processing capacity of well over 100 
processing plants whose extensive facil- 
ities will be sorely needed to process a 
substantial part of the impending added 
pork supply. 

“The failure to regulate price of live 
hogs has created an unwarranted scare- 
ity of green pork cuts and it is now 
wholly impossible to obtain green hams 
except at 2% to 2%c over Chicago quo- 
tation, which is 2% to 3%ec above our 
green cost during ceiling base period. 
The same situation prevails with re- 
spect to other pork cuts. 

“To carry out the purpose of pork 
price regulation and to prevent destruc- 
tion of a vital part of the pork industry 
and disastrous dislocation of civilian 
pork supply, it is essential that a ceil- 
ing on live kogs be promptly estab- 
lished.” 





The present regional offices of the 
OPA, situated in Boston, New York, 
Cleveland, Atlanta, Dallas, Chicago, 
Denver and San Francisco, are being 
enlarged and a special staff has been 
stationed in all the regional offices to 
aid in organizing the new program. 

In addition, state and district offices 
are being opened to decentralize admin- 
istration as widely as possible. The 
process of decentralization eventually 
will involve the establishment of local 
war prices and rationing boards in each 
community. Further information on the 
regulation will be made available by 
OPA through the press and radio. 

Urgent inquiries should be addressed 
to the regional office serving the area 
in which the person resides. To facili- 
tate the work of OPA it is requested 
that such communications be confined 


during the next few weeks to those of 
the most compelling character only, 

In extending price control for the 
first time to retailers, OPA requires 
that retail meat stores post their high. 
est March (ceiling) prices for the fol. 
lowing meat products: 

FRESH BEEF.—Rib roast, chuck 
steak, top round roast, rump roast, 
chuck roast, beef liver, ground round 
steak. 

PORK.—Loin whole roast, rib eng 
roast, loin end roast, best center eyt 
chops, bacon, whole, half or sliced ham 
and salt pork. 

OTHER PRODUCTS.—Cooked op 
smoked ham, lard and frankfurts. 


CREDIT CONGRESS PROGRAM 


Six speakers and an open forum dis- 
cussion will highlight the program for 
the meat packing industry on May 13 
at the Credit Congress convention ip 
Cincinnati. 

The credit session of the meat pack- 
ing group will have as its first speaker 
Richard H. Fried, credit manager of 
Fried and Reineman Packing Co., Pitts. 
burgh, whose subject will be “The For- 
gotten Customer.” Following will be 
the talk on “Where Is the Credit Man- 
ager’s Line of Demarcation?” by 0. E, 
Dede, credit manager of the Krey Pack- 
ing Co., St. Louis. The morning session 
will be concluded with “Chartered Bank- 
ing in the Current Credit Picture,” by 
R. G. Holtse, assistant vice president 
of the Central Trust Company, Cincin- 
nati, Ohio. 


J. E. Walsh, credit manager of Oscar 
Mayer Co., Chicago, will open the after- 
noon program with “Value of Turnover 
as a Collection Measuring Stick.” “Con- 
structive Credit Department Assistance 
to Customers” will be presented by 
John M. Kay, credit manager, P. E. 
Holz Sons Co., Charleston, W. Va. It 
has been tentatively planned to have 
S. L. Maulfair, Armour and Company, 
Chicago, discuss “The Handling of Gov- 
ernment Accounts.” At the conclusion 
of the afternoon talks, A. L. Jones, as- 
sistant credit manager, Armour and 
Company, will be in charge of the open 
forum discussions. 

















WISE UP! Follow theTrend 


 AULA-SPECIAL 


Unexcelled for Color and Flavor Uniformity in 
the Curing of Hams, Bacon, Bologna, and other 
Everything’s included . 
only the required salt need be added. Samples 
and particulars furnished on request. 


Auta Co., Inc. 


CURING COMPOUNDS, 
SPICES, SEASONINGS, ETC. 


Specialty Products. 


asonarory 
th 
D CITY, N.Y. ys 











Beet 
Bags 


W. ADAMS ST., 


l] 229 
Selling Agent: 





Whether destined for Army, 
Navy or Civilian consumption, 
quality beef deserves the best 
possible protection .... the. kind 
with which CAHN has supplied 
all quality meats for more than 
a quarter of a century. 


0 do hpaber 


CHICAGO, ILLINOIS 
THE ADLER COMPANY, CINCINNAT 
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TANNERS' COUNCIL TO 
CONVENE 


The most important meeting of the 
Tanners’ Council since the war days of 
1918 is scheduled for May 7 and 8 at 
Hotel Waldorf-Astoria, New York. In 
the five months since December 7, tan- 
ners have increased military production 
by 400 per cent. Repercussions of the 
war economy on the leather industry 
will be the main subject for appraisal. 


Principal speaker of the first lunch- 
eon session May 7 will be Major Joseph 
W. Byron, chief of the leather and shoe 
section of the WPB. Prospective mili- 
tary requirements as well as the out- 
look for meeting essential civilian needs 
will be discussed by I. R. Glass, econo- 
mist of the Tanners’ Council and by 
E. L. Drew and A. J. Spring of the 
WPB. Also on the first day’s morning 
program will be Merrill A. Watson, 
executive vice president of the council, 
who will discuss “Hide and Skin Sup- 
plies to Meet the Demand.” The after- 
noon meeting will deal with tanning 
materials and supplies, with the speaker 
Dr. Fred O’Flaherty of the Tanners’ 
Council research laboratory. 


The second day of round table discus- 
sions will open with “The Hide and 
Leather Schedules in Operation,” with 
John H. Patterson, chief of the hide and 
leather section of the OPA as speaker. 
Following will be a discussion presided 
over by George G. Orrick of the WPB, 








who will deal with “Priorities in the 
Leather Industry.” Problems growing 
out of reduction in tanner inventories 
will be handled by Oliver Wellington of 
Scovell-Wellington. At the second lunch- 
eon session, May 8, a speaker from the 
Office of Inter-American Affairs will 
discuss “Economic Relations in the 
Western Hemisphere.” 





Wartime Meat Packaging 
(Continued from page 15.) 


So far, the sausage manufacturing 
end of the business—particularly those 
processors who sell over a relatively 
small area—has not been greatly af- 
fected by packaging restrictions. Tin 
cans available for canning sausage have 
been reduced by 25 to 75 per cent below 
1941 by WPB order, but canners are 
receiving sizeable contracts from the 
armed forces. 


Many sausage products are protected 
by their own casings and require little 
wrapping for delivery to local meat 
dealers. While there may be some re- 
duction in the cartons used on the 
smaller and bulk varieties, the problem 
is not yet acute. Long distance ship- 
ments require shipping boxes, however, 
and the same difficulties experienced 
with other products hold good for 
sausage. 

Except for sheep casings, the supply 
of natural casings is fairly normal. 








More and more skinless frankfurts and 
Vienna style sausage are being pro- 
duced as a result of the sheep casing 
situation; the U. S. Army recently 
amended its specifications to allow can- 
ners to supply skinless canned Vienna 
sausage in lieu of cased product. 

Manufacturers of artificial casings 
have continued to supply their products 
to the industry and are reported to be 
in a position to adapt their operations 
to possible changes in their raw mate- 
rial situation. : 

Reduction in the emphasis on display 
cartons has led some packers to do 
more banding and branding of sausage. 

Colors on packages and cans are be- 
ing simplified, and under a recent WPB 
order, packers may not use enamel to 
decorate the ends of tin cans. Enamels, 
resins, etc. may no longer be used as 
exterior coatings on cans unless the 
coating serves a particularly useful 
purpose. Enamel may still be used on 
cans for product bought by Army, Navy 
and lend-lease authorities. In general, 
however, these latter cans are simply 
labeled in black and white. 

Due to descriptive labeling require- 
ments, many of today’s meat labels re- 
quire more printing than was customary 
a year ago. Present labeling regulations 
require a statement of the weight, name 
of product, ingredients in the order of 
their importance, the inspection legend 
and the name of the manufacturer, 
processor or distributor. 
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A SIMPLIFIED PRODUCTION LINE 
FOR LARD, 


THE PETERS JUNIOR CARTON FORMING AND LINING 
MACHINE sets up lard and shortening cartons at speeds up 
to 35-40 per minute, requiring one operator. After the car- 
tons are set up, they drop onto the conveyor belt where they 
are carried to be filled. Easily adjustable to set up wide 
range of carton sizes. 

THE PETERS JUNIOR CARTON FOLDING AND CLOSING 
MACHINE closes lard and shortening cartons at speeds up to 
35-40 per minute, requiring no operator. After cartons are 
filled, they are conveyed into this machine where they are 
automatically closed. Can be made adjustable to close 
several carton sizes. 

Ask us to recommend machines to profitably meet your specific 
requirements ... send us a sample of each size carton you are 
interested in handling. 


PETERS MACHINERY 


SHORTENING CARTONS 


CU. 

























How to Make 
Your Advertising 


HELP 
Our War Effort 


Advertising Has to CHANGE 
To Work TODAY! 


FREE MANUAL, NOW READY, 
SHOWS HOW 


90 PAGES 
OF PRACTICAL HELP 


Demonstrates, by ex- 
ample, how your adver- 
tising, too, can help fight 
the war; help customers; 
help build a soun 
foundation for future 
business. 


Want FACTS? No 
chronicle of theories and opinions, this. 
~ i Guide To Effective War-Time Ad- 
vertising” is a factual report based upon 
the testimony of business leaders who 
have found ways to make their adver- 
tising helpful to their customers and 
prospects at a time when help is so 
desperately needed. It shows, too, how 
“oversold” companies now use “service 
advertising” ; how they do as the business 
paper editors do .. . use their Space to 
transmit important information from 
where it is to where it is needed. 


Examples of Sound, Shirt- 
sleeve Advertising. After you 
read this “Guide,” you will have a new 
concept of what advertising can do to 
help America’s war effort and to help 
your company solve its customer-relations 
problems, present and future. And you 
will know what good “institutional” ad- 
vertising is! The Guide features adver- 
tisements that show some recognition of 
the conditions which today have increased 
rather than lessened the need for mak- 
ing business paper advertising ws#seful, 
informative and specific. 


This Guide, while comprehensive in it- 
self, is only our introduction to a col- 
lection of case studies that will consti- 
tute a veritable WAR ALBUM. Send for 
it now and you'll receive additional up- 
to-the-minute case studies, free, as fast as 
they’re produced. 


We Have to Use EVERYTHING WE'VE 
GOT To Win This War! 

Good business papers are multi-purpose carriers 
that can convey important messages quickly, accu- 
rately, economically, to specia] groups of men 
with kindred war-time positon. America, the 
world’s greatest user of these vehicles of business 
communication, has a powerfu! tool to use against 
the Axis. By making the best possible use of busi- 
ness papers, now, we can strike a blow that will be 
felt across both oceans. 

A Guide To Effective War-Time Advertising” 
will ag you do this. One copy is yours for the 
asking . . . if you'll ask before they're all gone. 





SSSeecggueeaeeea | R E Essnssesesesseces 
THE ASSOCIATED BUSINESS PAPERS 

Dept. O 

369 Lexington Avenue, New York City 
Please send, without obligation, my free 


copy of “A Guide To Effective War- 
Time Advertising.” 
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Control Instrument Care 


(Oontinued from page 17.) 


ments which are electrically operated, 
for example, all wiring should be kept 
dry, protected against damage and in- 
spected at reasonable intervals. An 
indicating or reeording thermometer of 
stem or dial type, when used in cooking 
vats and certain other types of installa- 
tions, is very prone to damage by em- 
ployes and should be guarded accord- 
ingly. 

PROTECTION OF PYROMETERS. 
—Measuring and controlling pyrome- 
ters are extremely delicate instruments, 
built to operate on very small changes 
of energy within their measuring cir- 
cuits. Dependable, trouble-free service 
hinges largely on proper installation 
and operation, combined with adequate 
maintenance. 

If exposed to a corrosive atmosphere, 
these instruments should be enclosed in 
a ventilated cabinet to prevent damage 
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SELF-CLEANING STRAINER 





of moving parts and measuring sys- 
tems and consequent faulty operation. 
A protective case is also recommended 
for installations where moisture can- 
not be avoided. The instrument should 
not be placed where it will be subjected 
to blasts of heat when furnace is opened. 


Lead wire of the thermocouple should 
be protected against heat, corrosion and 
abrasion, as well as moisture. One 
point which must be checked is the lead 
wire at the thermocouple connector, 
where excessive temperatures will often 
destroy the installation and cause short- 
ing out of the two wires. Whenever 
possible, all lead wire should run in 
conduit. 


Manufacturers of pyrometric equip- 
ment warn that porcelain protecting 
tubes on thermocouples should never 
be introduced into a heated furnace, 
ince thermal shock may cause them to 
break. Best practice is to insert the 
tube when furnace is cold and bring it 
up to temperature with the furnace. 

Since prolonged vibration and shock 
from careless handling are leading 
causes of failure in pyrometric equip- 
ment, installing such devices on vibra- 
tion mounts or in a location free of 
vibration will be found helpful. De- 
tailed information regarding inspection 
and maintenance of thermocouples may 
be obtained from producers of pyro- 
metric equipment. 





TRADE MARK 


THE QUALITY TRADE MARK 


geet 
ForGrinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


== C-D SUPERIOR PLATES == 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


== C-D TRIUMPH PLATES == 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-l. 
Available in any style or 
any size to fit all grinders. 


==C-D CUTMORE KNIVES== 
ES 
== C-D SUPERIOR KNIVES = 


= B. & K. KNIVES = 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 
all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 
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HOGS 


Chicago hog market this week: Butch- 
ers and sows close 35 to 50c lower. 


Thurs. Week ago 


Chteago, top ........ $14.10 $14.60 

ee. Pe 14.10 14.25 
Wan, City, top....... 13.85 14.15 
ER AOD x. 655 scar 13.65 14,20 
St. Louis, top........ 13.90 14.45 
Corn Belt, top....... 13.75 14.30 
Mamalo, top ... 25.0% 14.65 15.00 
Pittsburgh, top ..... 14.30 14.65 
Receipts—20 markets 

Oe errr 356,000 321,000 
Slaughter— 

We OUNOG . nes os 695,581 653,519 
Cut-out 180- 220- 240- 

eee 220 lb. 2401b. 270 Ib. 

This week....—.58 — .66 — .99 

Last week....—.69 —1.02 —1.30 

PORK 
Chicago carlot pork: 
Gr. hams, 

Oo aaa 243%4@25% 24% @25% 
Loins, all wts.23 @27%2 23 @27% 
Bellies, all wts.15% @16 15% @16 
Picnics, 

all wts. ....234%4.@23% 23%@24% 
Reg. 

Trimmings .22 @22% 21% 

New York: 

Loins, all wts..26 @31 26 @31 

Butts, all wts..30 @32 30 @32 

Boston: 

Loins, all wts..28 @31 29% @31 

Philadelphia: 

Loins, all wts..27 @30 27 @29 

Butts, all wts..30 @31% 30 @31 

LARD 

Lard—Cash ..... 12.69% 12.6914 
Loose ....11.42% 11.42% 
Beat ...... 11.61% 11.61% 


*Week ended April 25. 
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CATTLE 


Chicago prices used in compilations un- 
less otherwise specified. 
Chicago cattle market this week: Late 
decline leaves steers, yearlings 25 to 75c 
lower. Cows 25 to 50c lower and bulls 
mostly steady. 

Thurs. Week ago 


Chicago steer top... .$16.50 +$15.60 
i oy ees 12.85 13.10 
Ean. City. ten... 5565 13.50 14.20 
CURR WOE ok cisicca se 15.50 14.50 
St. Joseph, top...... 13.75 13.75 
St. Louis, top..<...... 13.50 13.25 
Bologna bull top..... 10.75 10.60 
Cutter cow top...... 9.00 8.75 
Canner cow top...... 7.75 7.50 
Receipts—20 markets 
OT ses ies ines 193,000 215,000 
Slaughter— 
ot PORE - oc kc8 5 162,924 160,698 
BEEF 


Steer carcass, good 
700-800 lbs. 
Chicago ..$21.00@22.50 $20.50@22.00 


Boston ... 21.00@22.00  20.00@21.50 
Phila. .... 21.50@22.50  20.50@21.50 
New York. 21.50@23.00 21.00@22.50 
Dressed canners, No. 

S60 TOR: Bion a secs 15 14 
Cutters, 400@450 Ibs... .16 15 
Cutters, 450 Ibs. up.... .16 15% 
Bologna bulls, 

O00 Ties Wi cass ccs. 16% 15% 


*Week ended April 25. 
+Choice grades absent. 





PROVISION STOCKS 
Chicago—April 30 
Tote WE oo Sa seoe ss 49,844,563 
D. S. clear bellies......... 8,360,909 








HIDES 
Week 
Thurs. ago 

Chicago hide market active, strong. 
Native cows ....... 15% 15% 
ARIES oo Sine Sas .20 .20 
COMeHMS i656. 50 25% 25% 
Shearlings ©. <2)... 2.25 2.25 
New York hide market firm. 
Native cows ...... 15% 15% 


S.A. Frigorifico .:.. .163%4¢ 16%6 


TALLOW, GREASES, ETC. 
New York tallow market steady. 


WR icc cess ose 9.71% 9.71% 
Chicago tallow market firm. 
ig, |. SRO polartea ph ma 9.71% 9.71% 
Chicago greases fully steady. 
WEG bo een sais 5 9.71% 9.71% 
New York greases strong. 
WUE oc nce ceeass 9.71% 9.71% 
Tankage (low test). 1.22% 1.20 
11-12% tankage ... 5.75 5.65 
Digester tankage 

a, Re ad see Pepe ee 74.00 74.00 
N.Y. Cottonseed oil, 

Val. @ Gx. 5s: 22h 12% 





BUSINESS INDICATORS 


Wholesale Prices (1926—100) 
March, February, 


1942 1942 
eee 109.2 104.0 
; | ere 96.1 94.6 
Manfd. Prod.. 97.28 97.0 


Industrial Pro- 
duction (1935- 
39—100) .... 174.0 173.0 
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FSCC Purchases Are 
At Advanced Levels 


OST purchases of pork products 

by the Federal Surplus Com- 
modities Corp. on April 10 were at 
higher levels than were paid a month 
earlier. Prices ranged from a fraction 
to 3c per lb. more on some items, al- 
though others were little changed from 
mid-March levels. 

Low and high prices at which the 
FSCC purchased pork products are 
shown below. In many cases, awards 
were made at prices between these 
extremes: 

S.P. regular hams.—12/21: 26.25c for 
315,000 Ibs., f.0.b. Faribault, Sioux City, 
Topeka and St. Paul and 27.75c for 110,- 
000 Ibs., f.o.b. E. St. Louis, Baltimore, 
Chicago and Cudahy, Wis. 

Fresh frozen pork  loins.—6/15: 
25.75¢ for 138,000 lIbs., f.o.b. Omaha, 
Kansas City, St. Joseph and Sioux City 
and 29.00e for 90,000 Ibs., f.o.b. Boston. 

Refined lard (56-lb. boxes).—13.75c 
for 448,000 Ibs., f.o.b. Kansas City and 
St. Paul and 14.75¢ for 323,600 Ibs., 
f.o.b. Baltimore, Newark and Richmond. 


Edible tallow.—10.875c for 187,500 
lbs., f.o.b. Ottumwa and Waterloo and 
11.125e for 30,000 lbs., f.o.b. Detroit. 

Chopped canned hams.—2% Ib. ster- 
ile: 40.50c for 275,000 lbs., f.o.b. Kan- 
sas City and Omaha and 41.25c for 
60,000 lbs., f.0.b. Baltimore; 12-o0z. ster- 
ile: 43.375¢ for 72,000 Ibs., f.o.b. Austin 
and 43.50c for 1,348,000 lbs., f.o.b. Chi- 
cago and E. St. Louis; 6-lb. sterile: 
39.25¢ for 144,000 lIbs., f.o.b. Sioux Falls 
and 39.50c for 157,700 lbs., f.o.b. Hous- 
ton, Indianapolis and Chicago. 

Pork tongues.—12-oz. sterile: 41.25c 
for 21,600 lbs., f.0.b. Chicago; 6-lb. ster- 
ile: 37.00e for 72,000 lbs., f.o.b. Sioux 
Falls and 37.25¢ for 170,640 lbs., f.o.b. 
Indianapolis and Chicago. 

Pork sausage bulk.—24-oz. sterile: 
29.25¢ for 1,216,012 lbs., f.o.b. Kansas 
City, Omaha and Sioux Falls and 30.00c 
for 96,000 lIbs., f.o.b. Baltimore and 
Flushing, Long Island. 

Canned corned pork.—12-o0z. sterile: 
60.00c for 135,000 Ibs., f.o.b. Chicago; 
6-lb. sterile: 55.70c for 288,000 lbs., 
f.o.b. Kansas City and 56.00c for 936,- 
720 lbs., f.o.b. Chicago. 

Canned pork—soya links.—2-lb. ster- 
ile: 31.25¢ for 144,000 lbs., f.0.b. Omaha 
and Kansas City and 32.00c for 30,000 
Ibs., f.0.b. Boston. 

Salted A.C. bellies.—25 lbs. up: 16.34c 
for 30,000 lbs., f.o.b. Wichita and 17.75c 
for 45,000 lbs., f.o.b. Boston. 

Salted bellies.—12/20: 20.00c for 210,- 
000 Ibs., f.o.b. Sioux City, St. Paul and 
Sioux Falls and 23.00c for 30,000 lbs., 
f.o.b. Newark. 

Canned sliced bacon.—24-oz. sterile: 
35.75¢ for 150,000 lbs., f.o.b. Kansas 
City, Omaha and St. Joseph and 36.65c 
for 30,024 lbs., f.0.b. West Albany. 

Cured Wiltshire sides.—23.09c for 30,- 
000 Ibs., f.o.b. Wichita and 23.625c for 
90,000 Ibs., f.0.b. Cleveland. 
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Canned Meat and Sausage 
Output Sharply Over 1941 


EAT processing in March in fed- 
M eral inspected plants continued 

at a record-breaking pace for 
nearly every class. The make of sausage 
and canned meat products was sharply 
above the high levels of a year earlier 
and practically every other item was 
above the 1941 corresponding totals. 


the soup total was off. However, pork 
canned, at 77,577,000 lbs., more than 
made up the loss, for a year earlier 
only 29,865,000 Ibs. was _ produced, 
Canned sausage at 16,457,000 Ibs. com. 
pared with 3,829,000 Ibs. made in the 
same time of 1941. During the first 
three months of this year all canned 





MEAT PRODUCTS PROCESSED UNDER FEDERAL INSPECTION 


Mar. 1942 
Ibs. 

Meat placed in cure: 

Beef 12,912,000 

DN KdebueecOnce denseevndocarert 245,546,000 
Smoked and/or dried— 

Beef 5,522,000 

EE wkdidacduseretedeteus cecdubese 151,489,000 
Sausage— 

Fresh finished 13,410,000 

Smoked and/or cooked............ 51,709,000 

Dried or semi-dried 9,227,000 

Total sausage 74,346,000 
Meat loaves, head-cheese, chili con 


carne, jellied products, etc 11,614,000 


Cooked meat— 
639,000 
BUG dandawecnisiverin nie cpeebewes ces 23,872,000 
Canned meat and meat food products— 
7,975,000 
77,577,000 
16,457,000 
Soup 
BE ME ocavincccccdécccecnsevsece 
Total canned meat 
Bnet, GE occ cccsccccccecccsccss Seaee 
Lard, rend., refined, canned.........227,579,000 
Rendered pork fat 
Oleo stock 
Edible tallow 6,610,000 
Compound containing animal fat 15,194,000 
Oleomargarine containing animal fat. 4,808,000 
Miscellaneous 2,229,000 


3 mos. 
Mar. 1941 1942 
Ibs. Ibs. 


9,274,000 
252,362,000 


36,964,000 
734,134,000 


4,251,000 
143,705,000 


16,901,000 
406,870,000 


44,316,000 
148,968,000 
28,443,000 
321,726,000 


35,853,000 


1,931,000 
59,658,000 


34,996,000 
227,790,000 
50,281,000 
0,594,000 
103,152,000 
506,813,000 
79,168,000 
778,428,000 
77,347,000 
41,319,000 
18,124,000 
55,246,000 
16,698,000 
15,275,000 


29,865,000- 
3,829,000 
32,618,000 
16,681,000 
90,701,000 


23,137,000 
213,130,000 
20,605,000 
10,984,000 
4,502,000 
20,926,000 
4,987,000 
1,656,000 





Total sausage production at 74,356,- 
000 lbs. was almost 7 million lbs. great- 
er than a year earlier, when a new high 
mark for the month was made. In- 
cluded in this total was 13,410,000 lbs. 
of fresh finished sausage; 51,709,000 lbs. 
of smoked and/or dried and 9,227,000 
lbs. of dried or semi-dried. In the first 
three months of this year, a total of 
321,726,000 lbs. of all kinds of sausage 
was made compared with only 202,419,- 
000 lbs. in the same period of a year 
earlier. 

The canned meat total at 161,624,000 
lbs. showed a substantial advance over 
a year earlier, when 90,701,000 lbs. was 
produced. Beef canned showed a slight 


gain from a year ago in March, while 
meats produced totaled 506,813,000 Ibs., 
almost twice as much as in the same 
period of last year, when the total 
rested at 271,140,000 lbs. 

Bacon production made another in- 
crease during March with the total at 
26,881,000 lbs. compared with 23,137, 
000 lbs. a year earlier, bringing the 
three-month 1942 total to 79,168,000 Ibs. 
compared with 70,226,000 Ibs. in the 
same period last year. Production of 
meat loaves at 11,614,000 Ibs. compared 
with 9,547,000 lbs. a year ago and 
brought the three-month total to 35,- 
853,000 lbs., or six million lbs. over the 
same time last year. 





S. P. skinned hams.—12/25: 27.75c 
for 230,000 Ibs., f.o.b. Sioux Falls and 
St. Paul and 30.75c for 20,000 Ibs., f.o.b. 
Richmond. 

Canned pork luncheon meat.—24-lb. 
sterile: 39.00c for 1,886,000 Ibs., f.o.b. 
Kansas City, Omaha, Sioux Falls and 
Oklahoma City and 39.375c for 8,460 
lbs., f.0.b. Detroit; 12-0z. sterile: 41.75c 
for 828,000 lbs., f.o.b. Omaha and 42.50c 
for 72,000 lbs., f.0.b. Newark; 6-lb. ster- 
ile: 37.75¢ for 291,000 lbs., f.o.b. Okla- 
homa City, Omaha and Sioux City and 
38.125¢ for 7,056 lbs., f.o.b. Detroit. 


D.S. fat backs.—12.34c for 60,000 lbs., 
f.o.b. Wichita and 13.875¢ for 45,000 
lbs., f.0.b. Boston. 


Salted jowl butts.—12.00c for 165,000 
Ibs., f.o.b. Kansas City, Omaha, St. 
Joseph and Faribault and 12.75¢ for 
60,000 Ibs., f.o.b. Baltimore. 


HITLER’S “softening up” technique 
exposed! See “Divide and Conquer, 
on page 38 of this issue. 
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Bales: "Mas, 92; July, 17; total, 109 sales. 

































































Open interest: May, 202: July, 131; Sept., 10; 
—_— total, 343 lots. 
CASH PRICES FUTURE PRICES cia teat 
| es aisle Site H 5.00n 
yer, pork ay tees 16 
lot trading loose, basis, f.o.b. Chicago or 
ore than a Chie ago basis, Thurs., Apr. 30, 1942 SATURDAY, APRIL 25, 1948 
: LARD: 
r earlier REGULAR HAMS Open High Low Close 
roduced, Green *S.P. May... .12 2.8244 Seka sans 12.82%4b 
a eetes 25% 26 esaly..... cia. swis 2.82% 
bs. com. — spepaananies ay a: sehen 
e in the Sy re 23% 25% Sales: May, 7. 
14-16 ...--cceeeecees 24% 25 , é , — t 
1+. first 10-16 range ....--.-. 24% tes wit ae May, 302; July, 147; Sept., 10; May ae Sse Se" ohty 12.82%b 
canned BOILING HAMS CLEAR -Bhiizes: *Ceiling price. 
anal Green +S.P. ag = (Key: b—bid; ax—asked; a—nominal.) 
SS - ae 25 
a hvane eres 33% 34%, MONDAY, APRIL 27, 1942 
3 mos. eer => 24% LARD: 
1941 16-20 range 23% Cae i : E 
Ibs. 1622 range 23% ee “a. ‘izeae ; 2.8: aye 
ena SKINNED HAMS Ree Riot ts 12.82%4b PRODUCE IN COLD STORAGE 
696.608 on) Fresh & re Sales: May, 19; July, 9; total, 28 sales. , 
a ong Frzn. eri iy interest: May, 292; July, 147; Sept., 10: Cold storage holdings of butter, 
28 2 total, 449 lots. i 4 
13,372,000 27 @27% 71; cheese and eggs on hand, April 1, 1942: 
400.596 000 2% @%B% 264 CLEAR BELLIES: Apr. 1, 
os * | eee énxe re aaa 16.00n Apr. 1, Apr. 1, 5-yr. av. 
3 1942 1941 1987-41 
ery TUESDAY, APRIL 28, 1942 Mlbs. Mbs. M Ibs. 
27;320,000 2@26 LARD: Butter, creamery ........ 44,927 8,983 23,683 
202;419/000 2344 @26 : E Butter packing stock..... 33 7 33 
25% @26 *May....12.82% Cheese, American........ 163,470 97,496 73,695 
29,607,000 PICNICS pI : Cheese, Swiss..........+. 5,794 4,131 3,665 
Green +8.P Senos > mts x Cheese, brick & munster.. 1,380 429 571 
. ogy 23% n 4 Sales: May, 50; July, 14: total, 64 sales. Cheese, limburger ....... 437 339 579 
so'oneee . - tS on saa: 3314 @23% aoe Open interest: May, 258; July, 147; Sept., 10; Cheese, all other varieties 17,199 7,498 7,332 
59,005,000 * Spal astapetaetads 2316 @23% 2Wign total, 415 lots. Eggs, shell, cases........ 1,839 Pn i= 
See 23% @23% 23%4n = ms Eggs, frozen .........0-- 107,175 4 52! 
on.conéia +s : : 331,n CLEAR BELLIES: dean, a, tele 
88,219,000 ‘ ‘ eee > Aa aes iano 16.00n egGmivalemt ..c csi ccecce 2,858 1,691 1,694 
11,861,000 Short aank we over. Total case equivalent z 
ae : BELLIES WEDNESDAY, APRIL 29, 1942 both shell & frozen....... 4,697 2,781 2,847 
271,140,000 (Square Cut Seedless) LARD: Supplementing April 1, cold storage release D. P. 
76,226,000 Green +D.P. e i > 901 en M. A. held April 1st 7,821,000 lbs. creamery but- 
605,068,000 Been ee are 19% 20% a Sa Ry fa sees tees 12.82%4b ter; FSCC and SMA held 2,584,000 Ibs. creamery 
58, 707, 8-10... cece ee eeeeee 19144 2044 eauly. -12.82% site Ssee 12.82%2b butter; 96,000 cases shell eggs; 11,808,000 lbs. 
perdi. RE 19 20° Sept. - 12.82%b Frozen eggs: 56,608,000 Ibs. Cheese. U. S. Com- 
30,651,000 SCR < 17% @1T% 1814 @18% Salve: ‘May, 95; dale, "36: wu, 131 sales. mercial stocks Pan Piss 000. 5 + 
14,462, | Sapa ipsa 174 181 Ope a3 2 8 . 84,522,000; April 1, 1941— r. Average 
pep Ee ae 171, 181, total poy ge May, 244; July, 131; Sept., 10; 8.577.000. U. S. commercial stocks shell eggs for 
ee Quotations represent No. 1 new cure April 1, 1942—1,743,000; April 1, 1941—1,065,000. 
13,811,000 : ; a 5 : CLEAR BELLIES: U. S. commercial stocks frozen eggs for April 1, 
5,160,000 GREEN AMERICAN BELLIES 1942—95,367,000. U. S. commercial stocks Amer- 
ET fn eee ern te ee Ree 16% ee ees odes hate 16.00n ican cheese April 1, 1942—106,862,000. 
MOM fo5 ooo) cchaatbataten etic 15%@16 
h, while D, 8. BELLIES 
000 Ibs Clear Rib 
S : . 
he. sauue TRIS 22-2020 200000- 1m wees CUT-OUT RESULTS ON HOGS SLIGHTLY BETTER AGAIN 
ne total oo st ececesecceses pete 15% @16 (Chicago costs and prices, first four days of week.) 

Lower live hog prices and mostly steady rates on pork products lifted 
ther in- cut-out results a little more out of the red this week. However, the various 
total at weights were still a long way from cutting out in favor of packers. The 
23,187, decline in live hogs this week put quotations at the lowest level in about 
‘ing the one month and the cut-out value was also the most favorable in that time. 
000 Ibs. Lights ended up with a 58c loss; mediums, 66c, and heavies showed 99¢c loss. 

in the The latter weights showed well over $1 loss last week. 
ction . —180-220 Ibs ——220-240 Ibs. ——240-270 Ibs. — 
ompare OTHER D. S. MEATS Value Value Value 
‘Zo and Regular plates ........ 6-8 12%n Pet. Price per Pet Price per Pet. Price per 
to 36.- Clear plates .......... 4-6 12 live per ewt. live per ewt. live per cewt. 
’ > * ot iiss aceinaseaane te 12% @12% wt. Ib. alive wt. Ib. alive wt. Ib. alive 
mei doer ey 
over the nos aah I lla aa + Bogen Regular hams ............... 14.00 24.4 $3.42 14.00 24.1 $3.37 13.80 23.5 $8.27 
: quare jowls. ; 13% @14 Divsica) 5.70 23.6 1.35 5.60 23.4 1.31 5.50 23.4 1.29 
Guan wine eee ici 12%@ iste See eats eee Be ee ee A er 
pine ita ta yh ' Loins (blade 26.3 2.60 9.30 25.6 2.51 9.70 24.5 2.88 
Bellies, S. 19.1 2.10 9.70 19.0 1.84 a 17. ‘ 
WEEK’S LARD PRICES Bellies, D. nn 2.10 15.0 23 4.00 14.9 .60 
000 lbs., ‘ . Fat backs .... 10.3 10 3.00 10.6 .B2 4.290 11.1 46 
Prices of cash, loose and leaf lard on Plates and jowls. 12.0 34 2.30 12.0 34 3.30 12.0 40 
45,000 the Chi ites Raw leaf 11.2 25 i90° : 11-2 24 2.10 11.2 124 
e Chicago Board of Trade: P. S. lard, rend. wt.......... 12.40 11.4 141 1140 114 1.30 10.60 11-4 1.21 
Spareribs 15.3 4 1.60 13.8 .22 1.60 12.3 2 
F O. - eo ae Trimmings 24 6 2a 24 ‘8 280 224 ‘68 
165,000 siturday, April 25....12.69%b 11.42%b 11.61%b Feet, tails, 2 itt 16 aoe... ‘15 2:00 : 15 
ha, St fonday, April 27.....12.69%4b 11.42%b 11.6144b Offal and miscellaneous. ..... ae 52 iz. 52 bri dee 52 
na, Tuesday. April 28....12.691%b 11.42%b 11.6114b ees ea tig pe Bee) meceag 
Tbe for Wednesday, PApril 29..12.69%b 11.421%4b 11.61%4b TOTAL YIELD AND VALUE.69.50 ... $14.31 71.00 ... $14.23 71.50 ... $13.82 
hursday, April 30...12.691%4b 11.42 11.61%4b 
Friday, May 1........ 12.69%4b 11.42%b 11.61%b Cost of hogs per cwt...... $14.11 $14.19 $14.17 
Condemnation loss ........ OT OT 07 
Packers’ Wholesale Prices Handling and overhead..... al 71 -63 -5T 
Refined lard, tierces, f.o.b. Chgo............. 15 TOTAL post PER CWT. 
a rend., tierces, f.0.b. Chgo............ 15% PT SRO ee a eae $14.89 $14.89 $14.81 
af, kettle rend., tierces, f.0.b. Chgo........ 15% 
4 Neutral, tierces, f.0.b. Chicago....-... 0.1... 15 TOPAT, VALUE ci .6. 655505. 14.31 14.23 13.82 
chnique Shortening, tierces, ¢.a.f..........0.0000000. 17 
ynquer,” EOGD. POP CWbeccicdicdccccrs $ 58 66 99 
Havana, Cuba Pure Lard Price Lost last week...........-. 69 85 1.22 
Wednesday, April 29...............000000- 16.62% 
2, 1942 
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MEAT AND SUPPLIES PRICES 





WHOLESALE FRESH MEATS 


Carcass Beef 
Week ended Cor. week, 
Apr. 30, 1942 1941 
per lb. per Ib. 


nominal 19 @19% 
nominal 19 @19% 
nominal 20 


Prime native steers— 
00- 600 


2 @22% 
21% @22 
21 @21% 
Medium steers— 
400- 600 
600- 800 
800-1000 914 @20'% 15% @ 
Heifers, good, 400-600... .21 y 
Cows, 400-600 y 13. @133 
Hind quarters, choice.... 2 2 
Fore quarters, choice 


Beef Cuts 
Steer loins, choice, 60/65...... < 
Steer loins, No. 4 
Steer loins, No. ° 37 
Steer short loins, choice, 30/35.55 
Steer short loins, No. 5 
Steer short loins, No. ¢ 
Steer loin ends (hips) 
Steer loin ends, No. 
Cow loins 


Cow loin ends (hips) 
Steer ribs, choice, 30/40.... 
Steer ribs, No. 
Steer ribs, No. 

Cow ribs, No. 

Cow ribs, No. 3 
Steer rounds, 

Steer rounds, 

Steer rounds 

Steer chucks, 

Steer chucks, N 
Steer chucks, N 
Cow rounds 

Cow chucks 

Steer plates 
Medium plates 
Briskets No. 1 

Cow navel ends 
Steer navel ends.............+. 
Fore shanks 

Hind shanks 


Strip loins, No. 2 

Sirloin butts, No. 

Sirloin butts, No. * 

Beef tenderloins, } 

Beef tenderloins, N 

Rump butts 

Flank steaks 

Ghewiter ClOGs....ccccccecee 
Hanging tenderloins 1 
Insides, green, 12/18 range....% 
Outsides, green, 8 Ibs. 
Knuckles, green, 8 lbs, up.....2 


Beef Poodnets 


Fresh tripe, plain 
Fresh tripe, H. 0 
Livers 

Kidneys 


Choice carcass 
Good carcass .. 
Good saddles 
Good racks 
Medium racks 


Brains, each 
Sweetbreads 
Calf livers 


Choice lambs 
Medium lambs 
Choice saddles 
Medium saddles 
Choice fores 
Medium fores 


Lamb tongues ... 
Lamb kidneys 


Heavy sheep 
Lignt sheep 
Heavy saddles 
Light saddles 


Mutton loins 
Mutton stew .. 
Sheep tongues . 
Sheep heads, each 
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Fresh Pork and Pork Fooducts 
Pork loins, 8/10 Ibs. av 
Picnics 
Skinned shoulders 
Tenderloins 
Spareribs 
Back fat 
Boston butts 
Boneless butts, cellar 


WHOLESALE SMOKED MEATS 


Fancy regular hams, 14/16 Ibs., 
parchment paper 
Fancy skinned hams, 14/16 Ib 
parchment paper 
Standard reg. hams, 14/16 Ibs., plain...é 
Picnics, 4/8 Ibs., short shank, plain... 
Picnics, 4/8 lIbs., long shank, plain.... 
Fancy bacon, 6/8 Ibs., plain 
Standard bacon, 6/8 lbs., plain 
No. 1 beef sets, smoked 
Insides, 
Outsides, 
Knuckles, 
Cooked hams, choice, skin on, fatted....4° 
Cooked hams, choice, skinless, fatted.... @51% 
Cooked picnics, skin on, fatted...... ..+--nominal 
Cooked picnics, skinned, fatted nominal 


VINEGAR PICKLED PRODUCTS 


Pork feet, 200-Ib. bbl 

Lamb tongue, short cut, 200-Ib. bbl 
Regular tripe, 200-lb. bbl 
Honeycomb tripe, 200-Ib. bbl 

Pocket honeycomb tripe, 200-Ib. bbl 


BARRELED PORK AND BEEF 


Clear fat back pork: 

70- 80 pieces 

80-100 pieces ... 

100-125 pieces 
Clear plate pork 
Bean pork 
Brisket pork ae cee 
re 27.00 
Extra plate beef 27.50 


SAUSAGE MATERIALS 
(Packed basis.) 

Regular pork trimmings 
Special lean pork trimmings 85%. 
Extra lean pork trimmings 95% 
Pork cheek meat (trimmed) 
Pork hearts 
Pork livers 
Native boneless bull meat (heavy) 
Boneless chucks 
Shank meat 
Beef trimmings 
Dressed canners, 350 lbs. and up 
Dressed cutter cows, 400-500 Ibs........ 
Dr. bologna bulls, 600 Ibs. and up 
Tongues, No. 1 canner trim 


DOMESTIC SAUSAGE 

(Quotations cover fancy grades.) 
Pork sausage, in 1-lb. carton 
Country style sausage, fresh in link... ener 
Country style sausage, fresh in bulk 
Country style sausage, smoked 
Frankfurters, in sheep casings 
Frankfurters, in hog casings.. 
Skinless frankfurters 
Bologna in beef bungs, choice. 
Bologna in beef middles, choice 
Liver sausage in beef rounds..............+.. 21 
Liver sausage in hog bungs ° 
Smoked liver sausage in hog bungs...........3 
Head cheese 
New England luncheon specialty..............é 3 944 
Minced luncheon specialty, choice 
Tongue and 


Souse ° 21 
BE OD hivccdncocdcxueW cee venssiade sane 82% 


DRY SAUSAGE 


Cervelat, choice, in hog bungs 
PRUTONGEE cccocccccsccccesecceces ° 
Farmer ...ccccsccescce Ceeccccecesccce coccccSl 
Holsteiner 
C. salami, choice 
Milano, salami, choice, = as bungs 
. C. salami, new conditi 


Genoa "style salami, 
Pepperoni 

Mortadella, new conditio 
Cappicola (cooked) 
Italian style hams... 


CURING MATERIALS 


oy of soda (Chgo. w'hse. stock). 
n 400-lb. bbis., delivered 
mt. less than ton lots, f.o.b. N. Y.: 
Dbl. refined granulated 
Small crystals 
Medium crystals 
Large crystals 
Pure rfd. gran. nitrate of soda 
Pure rfd. powdered nitrate of soda 
Salt, per - in minimum car of 80,000 
only, f.o.b. Chicago, per ton: 
Granulated, kiln dried 
Medium, kiln dried. ae 
Rock, bulk, 40 ton cars. 
Sugar— 
Raw, 96 basis, f.o.b. New Orleans 
Standard gran., f.o.b. refiners (2%) 
Packers’ curing sugar, 250 Ib. b 
f.o.b. Reserve, La., less 2% 
Dextrose, in car lots, per ewt. 
in paper bags 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 
Deaealie rounds, 1% to 1% in. 
180 pack 16 @18 
Domestic rounds, over 1% ir 
140 pack 35 @37 
Export rounds, wide, over 144 in 50 
Export rounds, medium, 1% to 
1% in. 
Export rounds, narrow, 1% in. or ae 
No. 1 weasands péqaere.6 6:0: 6/o%s.aehleaiio -06@ . 
No. 2 weas -044@. 


D 
Middles, medium, 1% @2 in 
Middles, select, wide, 2@2% in... .60@ 
Middles, select, extra, 24@2% in. 
Middles, select, extra, 2% in. & up.... 
Dried or salted bladders: 
12-15 in. 
10-12 in. 
8-10 in. wide, flat 
6- 8 in. wide, flat 
Hog casings: 
Extra narrow, 29 mm. & dn 
Narrow mediums, 29@32 mm. 
Mediums, 32@35 mm...........ee. 1. 95 
English, medium, 35@38 mm 
Wide, 38@43 mm 


Export bungs 

Large prime bungs 

Medium prime bungs 

Small prime bungs 

PRP, BEE GE. vcicncsvecécaceste b 


SPICES 


(Basis Chicago, original bblis., bags or bales.) 
bea Ground 
Allspice, prime 
Resifted 
Chili pepper 
Powder 
Cloves, Amboyna 
Zanzibar 
Ginger, African 
Mace, Fancy Banda.........ccccess 1.20 
MNGE TREND coc. vicccvccesecsccceses 1.05 
East & West Indies Blend 
Mustard flour, faucy 
No. 
Nutmeg, 
East Indies. 
East & West Indies Blend 
Paprika, Spanish 
Pepper Cayenne . 
Red No. 
Black Malabar 
Black Lampong 


Besaesstrapesssssserens - 


SEEDS AND HERBS 
Ground 


Whole for Saus. 

Cg I er 1.50 1.4 
Cominos seed 23 
Coriander Morocco bleached 
Coriander Morocco natural No. 1.. 
Mustard seed, fancy yellow 

American 
Marjoram, Chilean 
Oregano 


(Continued on page 35.) 
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MARKET PRICES 
New York 














City Dressed 
ee, native, dressed........sseeeeees 23% @2644 
ar ee RS ae ee 23 @26% 
Native, common to fair......+.+++++- -20 @22 
Western Deewed Beef 
ve steers, good, 600-800 Ibs........ 214% @22% 
aire choice yearlings, 500-600 Ibs....23 @23%4 
Good to choice heifers........+..-++e+- 21 22 
Good to Choice COWB.......++eeeeeeeees 18 19 
Common to fair COWB.......+++eeeeeeee 17 18 
Fresh bologna bulls.......2--s.seeeeees 17 @18 
BEEF CUTS 
Western City 
No. 1 ribs, prime........ 28 @30 31 @33 
No, 2 ribs........eseeeee 26 29 @30 
BWR. .-i0sseese ees 2 @26 26 @29 
No. 1 loins, prime....... 30 @34 38 @40 
Me, 2 WoinS......ccccerce 28 @30 35 @37 
No. 3. loin8.......--+e+0- 25 @28 30 @34 
No, 1 hinds and ribs..... 27 28 @30 
No. 2 hinds and ribs..... 26 27 26 @27 
No. 1 rounds..........-. 23 @24 22 @23 
No. 2 rounds.......+-.+- 22 @23 21 @22 
No, 3 rounds..........+- 21 22 20 @21 
Mie F GROENB... ccccceece 21 21 
No. 2 chucks..........-. 19 20 20 
No. 3 chucks............ 18 @19 18 @19 
Rolls, reg. 4/6 Ibs. AV.......0--eeeeeee 32 
Rolls, reg. 6/8 Ibs. AV.........0--eeeee 28 34 
Tenderloins, steers ........-seeeeeeees 55 65 
Tenderloins, cows ~~ @40 
Tenderloins, bulls .-.40 @50 
Ghoulder clods ......ccccccccccccccce 1.24 @ 
DRESSED VEAL 
OD... .ccccctsssenceceteckowenageeeted 23 @24 
MAMTA coc ccc cv cccsccocccetoessocce 22 @23 
CD oocvccccdvcescnevencessessbeue 21 @22 
DRESSED SHEEP AND LAMBS 
Lambs, good to choice.......seseeeeees 22% @23% 
Lambs, ee to MOGIBM. ...ccccccccccce 21% @22% 
Lambs, medium ......-ccaccccccccccces 21 @21% 
GOOD, GOOF. occ cv ccccccccccccscece sense ys 
Sheep,  odium cocccseaccocose cccece oo FT 
a lambs, good to choice........... 2414 @26 
Spring lambs, medium to good.......... 23 @24% 
DRESSED HOGS 
bf ood and — (110-140 Ibs.) 
eat on: leaf DB, eccatowenvess $20.25@20.37 
Pigs, small lots ( 100 es down) Ss 
bend om; leaf fat Im......scccccccs 20.25@20.50 
FRESH PORK CUTS 
Western 
Pork loins, fresh, 10/12 Ibs............ 29 @30 
Shoulders, 10/12 Ws. ....ccccccccccccees 27 @28 
Butts, regular, 4/6 lbs.............e0- 31 @33 
Hams, regular, 10/12 Ibs.............++ 27 @28 
Hams, skinned, _. ase BBs cc cscas 28 @29 
Picnies, fresh, 6/8 Ibs............ eeeee-28 @27 
Pork trimmings, 90 5% Re 39 @40 
Pork trimmings, regular, 50% lean... "24g 25% 
Spareribs, medium .........+++++- «+++ -18%@ 
City 
Pork loins, fresh, 10/12 Ibs............ 31 
Shoulders, 6/8 Ibs, av...... --27 @28 
Butts, regular, 1144/3 Ibs. 389 @40 
Hams, regular, fresh, 10/12 Ibs. 29 @30 
Hams, skinned, fresh, 10/12 Ibs. 31 @32 
SE ES, See eae 26 @27% 
Pork trimmings, extra a 90/95% lean.40 @4 
Pork trimmings, regular, 50% lean....24 @25 
Ps WOME. civtenstuencowees -..19% @21 
Boston butts, 4/6 IbS.........e.eceeeee 32 @3 


COOKED HAMS 


Cooked hams, choice, skin on, fatted..........50 
Cooked hams, choice, skinless, fatted........ 53% 


SMOKED MEATS 

Regular hams, 8/10 Ibs. av...........82 
Regular hams, 10/12 Ibs. av........... 8 
Regular hams, 12/14 Ibs. av..... ecoocu 
Skinned hams, 10/12 Ibs. av...........88 
Skinned hams, 12/14 Ibs. av...........38 
Skinned hams, 16/18 Ibs. 

Skinned hams, 18/20 Ibs. 
Picnics, 6/8 Ibs. av...... 
Picnics, 4/6 Ibs. av..... ° 
Bacon, boneless, western. 
Bacon, boneless, city.... 
Beef tongue, light.... 
Beef tongue, heavy.. 


BUTCHERS’ FAT 


tie cin Buccaide dos dacsennee $4.00 per ewt. 
Breast fat ... 5.00 per cwt. 
Edible suet .. . 5.75 per ewt. 
Inedible suet 5.50 per ewt. 


GREEN CALFSKINS 
5-9 9%-12% 12%-14 14-18 18 up 













Prime No. 1 veals...23 3.20 3.35 3.40 3.70 
Prime No. 2 — -21 2.90 3.05 38.10 8.80 
Buttermilk ae OS a ee Tie 
Buttermilk No, 2....17 c(t ae eo Bee 
Branded he eooel2 1.75 190 1.95 2.00 
Number 3 .......... 12-1.7%5 1.90 1.95 2.00 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of western dressed meats, quoted by the U. S. Department of 
Agriculture, Agricultural Marketing Administration, April 30, 1942: 








Fresh Beef: CHICAGO 
STEER, Choice: 
400-500 Ibs.t ........ + +++ +$22.00 pose 
600-700 Ibs.2 32. 22.2221525 22:50@23.50 
WO ME conc cecsvccus 3 23.50 
STEER, Good 
CE ELD oc vcectcecepe 20.50@22.00 
EE MS! Sa lnieaeudecew sa 20.50@22.00 
SE err remarae 21.00@22.50 
NE TRS bcccceegeress 21.00@22.50 
STEER, Commercial 
SS ccc wicasecess 18.50@20.00 
600-700 Ibs.? .......... +++ 19.00@20.50 
STEER, Utility 
Pe OA Gedcccesvccen 18.00@18.50 
COW (All weights) : 
Commercial Caan ei adinneien 17.50@18.00 
MEE Taba ean one so'sec cate 16.75 oo 
MED Saible kaale'h'o vhs GSwicee 16.50@16.75 
ED Scncees ccecetectucd 15.50 18. 75 
Fresh Veal and Calf:* 
VEAL, Choice: 
ee eee ee 21.00@23.00 
VEAL, Good: 
50- 80 Ibs. 19.00@20.00 
80-130 Ibs. 20.00@21.00 
VEAL, Commercial: 
50- 80 Ibs. 16.00@18.00 
80-130 Ibs. 17.00@19.00 
VEAL, Utility: 
Se SY. Cn dxiasicentrs 15.00@16.00 


Fresh Lamb and Mutton: 


SPRING LAMB (All weights): 
Choice ....... 
GOR nevcercss 


Commercial . oe 
NE Sawin no age snwinnn 





LAMB, Commercial: 
yy Ree 18.50@19.50 
LAMB, Utility: 
Se I as Saw oioscau 17.50@18.50 
MUTTON (Ewe), 70 Ibs. down: 
eee a beosire 


NC oe e555 cee ee teknide 10. 00@10.50 
Fresh Pork Cuts: 
LOINS No. 1 (Bladeless Incl.): 


SM -4cadawccswacses - 27.00@29.00 

EES wan cin's Siok Sat eer 27.00 

RL hed din sincvecialves 25.50@27.50 

SU EL. Sasa necks-06:0k5 an 24.50@25.00 
SHOULDERS, Skinned, N. Y. Style: 

SE MG saan cat waveees + 26.50@27.50 
BUTTS, Boston Style: 

Grae bad bereca dniice me 29.50@30.50 
SPARE RIBS: 

eee Ee vise eeccsees - 16.00@17.50 
TRIMMINGS: 

SE bun seen ta acne «eee 22.00@22.50 


BOSTON NEW YORK PHILA. 
ete 23.50 saab ial 
50 23.00@23.50 $23.50@24.00 
22.50@23.50 23.00@23.50 23.00@24.00 
et eens 21.50@23.00 peal rat 
21.00@22.00 #1306 9800 21.50@23.00 
21.00@22.00 21.50@23.00 21.50@22.50 
; hseahie 20.00@21.00 19.50@20.50 
19.50@21.00 20.00@21.00 21.00 
18.50@19.50 18.00@19.50 ls. pie 
18.00@18.50 oe we 
17.00@18.00 17.50@18.50 17.50@18.00 
16.50@17.00 16.50@17.50 16.50@17.50 
23.00@25.00 22.00@24.00 24.00@25.00 

21.00@23.00 20.00@21.00 oo@22.00 

22.00@ 23.50 21.00@22.00 22:00 24:00 
19.00@21 00 18.00@20.00 19.00@20.00 
19.00@21.00 19.00@21.00 
17.50@19.50 ee eee ere 





-50@26.00 

21.50@24.00 

21. 23.00 

19. 21.00 
25.00@26.00 23.00@24.00 23.50@24.50 
24.00@25.00 22.50@23.50 23.00@24.00 
3 oo as 00 22.00@23.00 22.50@23.00 
22.00@23.00 21.50@22.50 22.00@22.50 
24.00@25.00 22.00@23.00 23.00@23.50 
23.00@24.00 ryt to¥e4 22.00@23.00 
22.00@ 23.00 21.00@22.00 21.50@22.00 
21.00@22.00 .50@21.50 21.00@21.50 
21.00@23.00 20.00@21.50 20.00@21.00 
20.00 @22.00 18.00G@90.00 8 conc veciccs 

Ri aaeeuwes 13.00@13.50 ot ecccese 

2 Gamheeloewe 11.50@13.00 rrrrr rrr 
edieemalcee 10.00@11.50 cesiecodawe 
29.00@ 31.00 28.00@31.00 28.00@30.00 
29.00@31.00 28.00@31.00 28.00@30.00 
28.00@31.00 27.00@30.00 27.00@29.00 
Satcedpnzek 26.00@27.00 eesecccecs 
Pentackdae 27.00@29.00 oeeeccesss 
Ay ee ae 30.00@32.00 30.00@31.50 


1Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. *Includes koshered beef sales at 
Chicago. *Skin ~. at Chicago and New York; equivalent weights skin off at Boston and Philadelphia. 


*Based on 50-100 Ib. box sales to retailers, 


All quotations he dollars per hundredweight. Beef, veal, lamb, and mutton prices apply to straight and 


calculated carcass bases. 





FANCY MEATS 


Fresh steer tongues, untrimmed, per lb......... 17 
Fresh steer tongues, Lc. trimmed, per Ib....... 80 
Sweet, “Ges WM Wee cc ccewewcnse dissec 22 
Sweetbreads, veal, @ p@ir..........cceseeeceees 

DRG es OO les vcccetccpicccsesesedstecs 11 
IG, GIN c voce wienicntcncltinecesactios 5 
REE Ss TD GG aa vc cece sinice seve thiccweeksle 20 
SEDs ic Uk weiinw en na'ehs.emee ob-0ee ee Gh 18 
Beef hanging tenders, per Ib................4.. 30 
Se NG TE a oN uno wire ina 0s b owesis bese aetins 12 





Invest in Victory! Buy United States 
War Bonds and Stamps. 


WALSH-HEALEY EXEMPTION 


Exemption from the provision of the 
Walsh-Healey Public Contracts Act pro- 
hibiting employment of females under 
18 years of age has been granted to 
contractors in the food processing in- 
dustries by Secretary of Labor Frances 
Perkins. Exemption was made at the 
request of the Secretary of War and is 
subject to restrictions as to age and 
other conditions. 
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Trading Volume Greater 
on Tallows and Greases 


NEW YORK, APRIL 29, 1942 

TALLOW.—A large volume of busi- 
ness passed in tallow at New York at 
ceiling price levels, reflecting liquida- 
tion of stocks carried over for the past 
few weeks. Demand continued broad 
with all consumers displaying buying 
interest at the limits. 

For the first time in quite a while 
sales of good to fine Australian tallow 
were made for shipment to the U. S. 
on a basis of 7.14c c. & f. The situation 
in Australia is said to be similar to 
that in South America, where substan- 
tial stocks have been built up, but busi- 
ness in shipments restricted by scarcity 
of ocean freight space. New York edible 
tallow was quoted at 10.21c; extra, 
9.71%c and special 9.57 %c. 

STEARINE.—Business at New York 
was quiet but market held.firmly at the 
ceiling of 10.54c f.o.b. for oleo. 

OLEO OIL.—Demand moderate but 
no pressure of offerings. New York 
prices were firm at recent levels. Extra 
was quoted at 12@12%c in drums, and 
prime, 4c less. 

GREASE OIL.—Demand was moder- 
ate, but the market steady and un- 
changed at New York. No. 1 was quoted 
at 14%c; No. 2, 14%c; extra, 15%c; 
extra No. 1, 145c; winter strained, 
13%4c; prime burning, 16c, and prime 
inedible, 15 %c. 

NEATSFOOT OIL.—Offerings mod- 
erate and demand fair, making for a 
firm tone. Extra was quoted at 14%c; 
No. 1, 145%c; prime, 15%c, and pure, 
19%c. 

GREASES.—A fair volume of busi- 
ness passed in greases at the ceiling 
price levels with the undertone of the 
market firm. Consumers readily ab- 
sorbed offerings and were displaying 
interest in additional supplies. Pro- 
ducers, however, continue well sold up. 
New York choice white was quoted at 
9.71%c; yellow and house, 9.295c, and 
brown, 9.9 %%c. 


CHICAGO, APRIL 30, 1942 


TALLOW.—Although the awaited 
price adjustments on tallows promise to 
be minor, both in additions and deduc- 
tions, trade was again restricted this 
week in all branches. The tendency con- 
tinues to be to hold product from the 
market, making for very limited trad- 
ing. Demand continues in excess of 
supplies and offerings are readily ab- 
sorbed. Scattered trading was com- 
pleted as the week opened with a tank 
of off-prime tallow at 9.57c and one 
of special at 9.4344c. A tank of special 
sold at 9.42%c, southeast point, on 
Tuesday, and several tanks of prime 
tallow cashed at 9.71%c for the only 
other trading that day. Another four 
tanks of prime brought 9.71%c, Cin- 
cinnati, at mid-week. The trade is wait- 
ing patiently for new ceilings. 


STEARINE.—Quotations were 10%c 
for prime oleo and 9% @9%éc for yellow. 


OLEO OIL.—The oleo oil market was 
strong this week with quotations un- 
changed. Extra, 13c; prime, 12%c. 

NEATSFOOT OIL. — Quotations 
were: Pure, 18%4c, and cold test, 26c. 

GREASE OIL.—Quotations were as 
follows: No. 1, 18%¢; No. 2, 134%¢; ex- 
tra, 14%c; extra No. 1, 14c; extra win- 
ter strained, 14%c; prime burning, 
15%c; prime inedible, 15c, and special 
No. 1, 13%c; acidless tallow oil, 13%c. 

GREASES.—The grease market was 
in much the same position as tallow in 
that the trade was willing to hold back 
until the new list of prices is released 
by the OPA, even though some threaten 
to be under present levels. Supplies 
offered all week were far below trade 
requirements and a firm tone was evi- 
dent at all times. A tank of yellow 
grease sold at 9.15%c early in the week, 
but during most of the period the mar- 
ket was nominal and strong. The un- 
changed quotations are: Choice white, 
9.71%c; A-white, 9.57%c; B-white, 
9.43 %4c; yellow, 9.15%c and brown 8.88c. 


BY-PRODUCTS MARKETS 


(Quotations are basis Chicago, April 30.) 


All branches of the by-products mar. 
ket were moved in limited volume this 
week. Quotations were firm on prae- 
tically all items. Light trading was 
done in blood at steady prices. Packing 
house feeds of all descriptions arg 
strong at ceiling rates. Dry rendered 
tankage moved fairly easy. All other 
items were quiet and unchanged. 


Unit 
Ammonia 


$5.70@$5.75 

Digester Feed Tankage Materials 
Unground, 11 to 12% ammonia, loose.. ay > 5 
5.85 


Unground, 6 to 10% choice quality 
Liquid stick, tank cars 


Packinghouse Feeds 


Unground, loose 


60% digester tankage 
50% meat and bone scraps 
Blood-meal 


Bone Meals (Fertilizer Grades) 


Per ton 
Steam, ground, 38 & 50...........0.. $35.00@37.50 


Steam, ground, 2 & 26.............. 35.00@37.50 
Fertilizer Materials 


High grade tankage, ground 
10@11% ammonia 
Bone tankage, unground, per ton. 
Hoof meal 4.50 


Dry Rendered Pa, 


Per ton 


Per unit 
mas pressed and expeller ungroun - 
5 to 52% protein (low test) 
Fo to 62% protein (high test). i rimere” 


Gelatine and Glue Stocks 


Per ewt. 
Calf trimmings (limed).................... $1.00° 
Hide trimmings (limed) 
Sinews and pizzles (green, salted).......... 1.00° 


Cattle jaws, skulls and knuckles 
Pig skin scraps and trim, per lb 


*Denotes ceiling price, f.o.b., shipping point. 
Bones and Hoofs 


Round shins, heavy 
light 


Flat shins, a ay 


g | 
a5 3 


eS58 





Hoofs, white 
Hoofs, house run, assorted 
Junk bones 


ligh 
Blades, . —-y shoulders & thighs.. sr0 
sae 


Winter coil dried, per ton 
Summer coil dried, per ton 
Winter processed, black, Ib 
Winter processed, gray, lb 
Cattle switches 
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SAVE REDUCING COSTS FOR LEADING PACKERS 


Fentdhed ip <ighe dass hom No, 15 with 18” discs pd cussing 19 tetea ae 6 
CURBPRESS | 22. 3tn eee 


Will Give You and highest efficiency 
CAPACITIES UP TO 
MORE GREASE 


PURER GREASE ater what your, requ 
LESS REWORKING imation Py Blan cose 
y ore le 
GREATER CLEANLINESS ee ee eee 
We invite your inquiries ADDRESS INCU INQUIR- 


ES O DEPT. NP5. 
The French Oil Mill 
Machinery Company 
Ohio 
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D IRON WORKS. IN¢ 


Die A STABLISHED 3880 | 
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Unit 
Ammonia 


.$5.70@$5.75 


Per ton 
*30.00@ 800 
1256 4.50 
Per unit 
.20 1.22 
Tete 


Per cwt. 








Situation is Unchanged in 
Cotton Oil Futures Trade 


HERE was no particular change 
Ts the situation surrounding the 

cotton oil futures market at New 
York, the crude oil markets in the 
South, nor the finished oil markets dur- 
ing the past week. There was some 
evening up of futures contracts, with 
the result that the open interest shrank 
to 389 lots at mid-week. Prices held at 
ceiling levels bid. Tuesday was first 
tender day on May cottonseed oil fu- 
tures, but no tenders have appeared 
thus far. At mid-week the open interest 
in May oil totaled 135 lots. Longs con- 
tinued to sit tight awaiting revision in 
ceiling price on bleachable cottonseed 
oil, and possibly on futures. 

Shorts in May oil are believed to be 
trade interests in the main, or those 
who have oil to tender on delivery. Con- 
sequently, liberal tenders are looked for 
later in the month unless longs in the 
spot month loosen up. 

The following resolutions were 
adopted by the Control Committee: 

“Resolved, that until further notice 
on all trades in July cottonseed oil fu- 
tures made on and after the opening of 
business on Tuesday, April 28, prefer- 
ence shall be given liquidating orders. 





EASTERN FERTILIZER MARKETS 


New York, April 29, 1942 

Blood sold at $5.50 f.o.b. New York 
and the market continues in a strong 
position. Trading in cracklings con- 
tinued at $1.10 f.o.b. New York and 
more could probably be sold at the price 
if it were available. Demand was good 
for fertilizer chemicals, but material is 
hard to get due to the fact that the 
government has taken a large part of 
the available supply. Tankage was 
nominal and offerings remained scarce. 


Watch Classified page for bargains. 


“Resolved, that effective Tuesday, 
April 28, all orders in July cottonseed 
oil futures must be filed with the quota- 
tion and supervisory committee of the 
New York Produce Exchange cotton- 
seed oil market for allocation.” 


This action was the same as that 
taken the previous week in the May oil 
delivery. Short interest was persistent- 
ly bidding ceiling price levels, but long 
oil dribbled into the ring in a small way. 

Crude oil markets in the South were 
quiet and firm at the ceilings, with little 
heard of operations. Southeast was 
125% @12%c, Valley, 125%c, and Texas, 
12%c. 

Cash oils were steady in the East, 
with resellers less in evidence, but con- 


‘sumer demand not aggressive. Buyers 


were taking oil against old contracts in 
a fair way. Efforts to shade refiners’ 
prices on winter oil failed as the refiners 
were firm at 15%c in tanks and 16%@ 
17c in drums. Shortening prices were 
unchanged, and with regular at 17c and 
hydrogenated at 17%c. 
COCONUT OIL.—Nominal. 


CORN OIL.—Offerings scarce but 
good buying interest in crude corn oil 
at the ceiling of 12%c, Chicago basis. 
New York refined oil quiet but firm, 
with tanks quoted around 145c. 

SOYBEAN OIL.—Very little trading 
passed in crude bean oil with the ceiling 








OLEOMARGARINE 
F. 0. B. CHICAGO 
White domestic vegetable.........c.cceeeeees 
White animal fat.......... 
Water churned pastry cece 
BEE CRUTHOE BOGUT. cccccccccecccecdocvceccve 
FRONT ENN o.0'5405.40cGnocwbiecdnsasakeseven 


VEGETABLE OILS 


Crude cotton seed and in tanks, f.o.b. 


Valley points, prompt.............s0. 12% 
White —, bbls. .» f.0.b. Chgo.. 16% 
Foliow, Gaemsenee .. ccwseveccescenesecs 16% 
“a stock, 50% ¢ f.o.b. consuming 3% 
abices oil, in tanks, f.o.b. mills...... 11% 
Corn oil, in tanks, f.o.b. mills......... 12% 








of 11%c bid, Decatur basis. Several 
tanks of extracted oil changed hands 
at the limits of 12.05c Decatur basis. 
New York refined bean oil, tanks, quoted 
13% @14c; drums, 15c, and resale drums 
available at 4c less. 

PALM OIL.—Trade slow but market 
firm. Nigre spot drums New York 
quoted at 9.02c; tanks, ex-ship, 8.25c, 
and plantation, ex-ship, 8.32c. 

PEANUT OIL.—Crude oil was 13c 
bid Southeast, the limit. Refined oil 
offers at New York were scarce. 

COTTONSEED OIL.—vValley and 
Southeast crude were quoted Thursday 
at 125gc bid; Texas, 12%c bid at com- 
mon points. 

Futures market transactions for the 
week at New York were: 


FRIDAY, APRIL 24, 1942 


—Range— —Closing— 
Sales High Low Bid Asked 
oe cade era bid 
a sare ea 13.98 nom 
2 13.98 13.98 13.98 bid 
pik duos peer 13.98 nom 
13.98 bid 
13.98 bid 
13.98 nom 
13.98 bid 


Sales, 2 coutzacte. 


MONDAY, APRIL 27, 1942 


| Re re 2 13.98 13.98 13.98 bid 
FBNO cccccece os Rea wae 13.98 nom 
} eee 2 18.98 13.98 13.98 bid 
CS ee em woes cooe nom 
Se. Seesvne at vues «+++ 13.98 bid 
ee “" dhe ree) < bid 
TG. «.<cutecan <a — «++. 13.98 nom 
Ws. heh aacs aan i. a bid 


Sales, 4 conteacts. 


TUESDAY, APRIL 28, 1942 
i Aare 4 13.98 13.98 ap bid 


pO ene *e ole Seles 3.98 nom 
| eee 2 18.98 13.98 13.98 bid 
SS se 3 celve aie 13.98 nom 
| are 13.98 bid 
Uh cacd vies 13.98 bid 
Mn Swcateus ve obs oo. 13.98 nom 
BO. beacons ase Set 13.98 bid 


Sales, 6 contracts, 


becseinncees: APRIL 29, 1942 


ee. saves 13.98 bid 
PO Sescenae os wie 13.98 nom 
St Gavhowee 1 13.98 13.98 13.98 bid 
Se ov arabid ae whee crite 13.98 nom 
a ees 3.98 bid 
ee 13.98 bid 
NG. see there 13.98 nom 
ees. ceeeess 13.98 bid 


Sales, 1 contract, 


THURSDAY, APRIL 30, 1942 


een 13.98 nom 
Jume......2.. 13.98 nom 
pd Se 2 13.98 nom 
pe Te ‘e ots ocos. ae nom 
September. . aa ewan Pree nom 
October...... ° ss ee oe nom 


Sales, 2 contracts. 
(See later market on page 43.) 











a 





Oppenheimer Casing Co. 
Importers SAUSAGE CASINGS Exporters 


CHICAGO, U. S. A. 


New York, London, Sydney, Toronto, Wellington, Buenos Aires, Tientsin, Zurich 





eee 





The National Provisioner—May 2, 1942 












ae 


RE CWE PIS ar See 





less if limited to Germany 

alone,” Hitler has said, “and if 
it would not seal the rule of the supe- 
rior race over the entire world for at 
least 1,000 to 2,000 years.” To extend 
national socialism, he is spending $300,- 
000,000 each year to organize Germans 
abroad, and to spread German propa- 
ganda. Directing this subversive activ- 
ity is the Auslands Organization (Ger- 
mans Abroad) of the Nazi party, with 
headquarters in Berlin, 600 agencies in 
foreign countries and a membership of 
4,000,000. 

Although it is the largest group 
working for Hitler abroad, the Aus- 
lands Organization functions in close 
conjunction with the Gestapo, the propa- 
ganda ministry of Dr. Goebbels, the 
Labor Front, the intelligence services 
of the German army, navy, and air 
force, and the foreign office with its 
embassies and consulates in all parts 
of the world. A minority of perhaps 
1,000,000 Germans in Poland worked 
for a Hitler victory. In special German 
camps, 10,000 of these were trained to 
guide the invaders to strategic spots 
when they arrived. Posing as waiters, 
barbers, cab drivers, organized in sing- 
ing societies, drinking clubs, and cul- 
tural groups, they were deeply en- 
trenched in everyday Polish life. 


Nittess it, socialism were worth- 


Intrigue—Nazi Model 


Sudeten Germans in Czechoslovakia 
actively engaged in destroying the 
Czechoslovakian republic. They adopted 
Nazi emblems, sang Hitler songs, cele- 
brated Nazi holidays, learned Nazi 
techniques of treachery, and practiced 
the whole rigmarole of Nazi blood and 
terror. Dissatisfied Flemings in Bel- 
gium, as well as members of the pro- 
Nazi Rexist party of Léon Degrelle, 
resolutely undermined the Belgian na- 
tion, and prepared to create panic and 
aid the enemy on the day of inva- 
sion. Strength-through-Joy visitors and 
Wandervégel (young hitchhikers )—out- 
wardly German tourists enjoying the 
sights—carefully mapped the Polish 
and Norwegian countrysides with note- 
book and camera and turned their in- 
formation over to the German army. 

In this country, the activities of or- 
ganizations like the German-American 
Bund have served to embarrass and dis- 
gust millions of loyal German-Ameri- 
cans. Federal investigative agencies 
have demonstrated the fact that they 
are aware of, and are dealing with, 
such activities. 

Hitler invades only when he feels his 
groundwork of treachery has been well 
laid. During actual invasion, the strat- 
egy of terror creates untold confusion 


and panic among both civilians and sol- 
diers. 

During the battle of France, German 
bombs and planes were equipped with 
screaming sirens and whistles, turning 
the battlefield into an inferno of sound. 
Obsolete planes with schoolboy pilots, as 
well as every outmoded training tank in 
the Reich, were thrown into battle in 
some areas to convince the French that 
resistance was futile against such over- 
whelming odds. Germans wearing 
French uniforms parachuted behind the 
lines to issue false orders, tap military 
lines, and misdirect traffic. 


“The idea of pacifism and humanity 
may be quite good,” Hitler has said, 
“after the supreme race has conquered 
and subdued the world.” Having con- 
quered a nation, Hitler enslaves it by 
mass terror on a scale beyond measure 
in human history. His “New Order” in 
Europe is designed to make every con- 





Nazi Methods Bared 


THE NATIONAL PROVI- 
SIONER presents herewith the sec- 
ond half of Divide and Conquer, a 
booklet released by the Office of 
Facts and Figures, Washington, 
D. C. The first installment appeared 
in the issue of April 18, page 33. 
It explains in detail the strategy of 
terror used by Hitler as a prelude to 
invasion. 


A master of mass psychology, the 
wily Hitler wages his opening offen- 
sive in the reaches of the human 
mind, seeking to convince his in- 
tended victims that resistance is use- 
less and that Nazi barbarity is des- 
tined to rule the world. 

Posted on the plant bulletin board 
or circulated among the workers, 
this article will show meat plant 
workers some of the things America 
must guard against in the march to 
Victory. 
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quered nation, and every person and 
thing within that nation, totally syp. 
servient to the Reich. 

His most brutal terror has been ex. 
ercised in Poland. Having destroyed 
Polish cities and homes, and having 
decreed that Poles are inferior people 
unworthy even of slave status, Hitler 
has systematically tried to break their 
wills and make them live a subhuman 
existence. A notice posted on the walls 
of Torun shortly after the occupation 
read: “Poles of both sexes, when meet- 
ing uniformed representatives of the 
German army or Germans wearing 
armlets, must give way to them. The 
streets belong to the victors, not to the 
vanquished. . . . Polish women who ad- 
dress Volksdeutsche (Germans) or in- 
sult them will be sent to houses of 
prostitution.” 


Polish Culture Crushed 


“An inferior race needs less food and 
less culture than a superior race,” Dr, 
Ley, the Nazi head of the Labor Front, 
declared in February, 1940. Where Ger- 
mans in Poland receive 8% ozs. of 
margarine and one pint of milk a week, 
Poles receive none. To demoralize the 
Poles, alcohol is distributed to peasants 
in exchange for grain. No classical or 
patriotic music is permitted. Every 
monument, every document, every trace 
of Polish culture is being destroyed. 
The Polish press has been entirely 
wiped out. Poles cannot mingle with 
Germans in public conveyances. There 
is no longer a single Polish school. Jews 
in Warsaw have been packed into a 
ghetto in the center of the city, sur- 
rounded by an eight-ft. wall, topped by 
broken glass or barbed wire. 

Thus has the “New Order” polluted 
Europe. 


“America is permanently on the brink 
of revolution,” Hitler has said. “It will 
be a simple matter for me to produce 
revolts and unrest in the United States, 
so that these gentry will have their 
hands full.” 

Simple matter? That depends on us, 
and on how well we profit from the 
lessons of Europe. We have seen how 
Hitler’s strategy created internal dis- 
tress in every nation he planned to at- 
tack. We have seen how he undermined 
civilian morale, separated governments 
from their allies, set group against 
group. We have seen the extent of his 
subtlety and the depth of his terror— 
before invasion, during invasion, and 
after occupation. 

The U. S. is still intact, but Hitler 
hopes to destroy that unity, physically 
and mentally. All his tricks are now 
being directed against us. Our job t- 


day is one of individual awareness, 
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order to avoid falling into Hitler’s trap. 
Hitler propaganda wears a thousand 
false faces. It never announces itself as 
“Nazi.” It appears where least ex- 

ted, and under the most innocent 
auspices, often turning up as the latest 
funny story told during lunch. 

We must not fall into the trap of as- 
suming that, since the closing of the 
German consulates, German propagan- 
dists have been silenced. Transocean 
News Service, posing as a legitimate 
news bureau, spread Hitler propaganda 
throughout North America. The Ger- 
man Library of Information and the 
German Railroads Information sent out 
tons of attractively printed “white 
books” and “news letters” of German 
propaganda to businessmen, clergymen, 
editors, and others. Using huge mail- 
ing lists, they flooded the country with 
pamphlets discussing the “German 
side.” 

Heavier fare was dispensed by the 
American Fellowship Forum, which 
ostensibly tried to foster better Ger- 
man-American relations by weighty dis- 
cussions, but actually presented Hitler’s 
views in sugar-coated form to many 
loyal, unsuspecting Americans. Al- 
though these organizations no longer 
function in the United States, many of 
their ideas are still being spread by 
publications and groups, often uncon- 
sciously and without knowledge of the 
source. 

For several years before Pearl Har- 
bor, Hitler propaganda in this country 
attempted to paralyze our thinking—to 
give the impression that the war was 
none of our business; that no one would 
dare to attack us; that our two oceans 
would protect us; that, anyway, Hitler 
had no interest in the Western Hemis- 
phere; that if we would only refrain 
from doing anything Hitler didn’t like, 
Hitler would leave us alone; that any- 
one who warned us that Hitler meant 
what he said was a warmonger; that 
anyone who urged us to gain time for 
our own defense by helping those who 
were already opposing Hitler was try- 
ing to lead us into war. 


A Rude Awakening 


The line is familiar enough. It didn’t 
fool the American people. But it was 
picked up and repeated by many groups 
of Americans—people who would have 
been shocked to learn that they were 
carrying the Nazi message. 

Today most of these Americans have 
recanted publicly or in private. A few 
mumble, “I told you so”’—and hope no 
one will remember what it was they 
really told. The rest see very well and 
understand very clearly that history 
has caught up with the words they ut- 
tered. They understand now the cyni- 
cal dishonesty of the Nazi opiates. They 
remember the words which said: if the 
Nazis can’t cross the 20 miles of the 
English channel, how can they cross 
the 3,000 miles of the Atlantic? There 
are dead men in the waters off New 
Jersey and Hatteras who can answer 
that question. They remember the 
words which said: “The Western Hem- 
isphere, by itself, possesses all the ma- 
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terials necessary for American indus- 
try in war or peace. Large stocks (of 
rubber) on hand, plus a growing syn- 
thetic industry, will prevent any real 
emergency, whatever happens in the 
Netherlands Indies and British Ma- 
laya.” The tire rationing boards will 
appreciate that statement. 


With this strategy of deceit, Hitler 
succeeded in duping many loyal Ameri- 
cans. Many rumors, all of them false, 
were spread throughout the country to 
demoralize not only the draftees but 
their parents at home. Stories were cir- 
culated of epidemics in Army camps, 
bad food, and numerous desertions. Ac- 
cording to rumors, maneuvers were be- 
ing held in localities so infested with 
rattlesnakes that thousands of soldiers 
were dying of snake bites. As in 
France, postcards were mailed to par- 
ents, painting false pictures of con- 
ditions in the camps. ~The British, the 
Jews, and the Roosevelt administration 
were accused of driving the country 
into war. 


War has only intensified the barrage 
of propaganda. Day after day, the Axis 
short waves pour falsehoods into the 
U. S. Hitler communicates with his 
agents here by these short-wave broad- 
casts. Listening to the programs, they 
learn the current propaganda line and 
immediately act upon it, spreading ru- 
mors that will leave the impression on 
American minds that Hitler wishes to 
leave. Since the war began, German 
short waves have shouted of barricades 
in the streets of Washington, of panic 
on the stock market, of exaggerated 
losses at Pearl Harbor and throughout 
the Pacific. German short-wave stories 
of losses at Pearl Harbor, for example, 
gave the signal for the Hitler agents to 
spread rumors that we had lost our 
fleet, and that our naval officials were 
traitors. 


Hitler short-wave broadcasts have 
charged that landing of American 
troops in North Ireland was timed “to 
coincide with Roosevelt’s gradual ab- 
sorption of Australia and Canada.” Via 
short wave, Hitler tells us that “Ameri- 
can foreign policy is dictated from 
Downing st. rather than from Wash- 
ington, and will leave America holding 
the bag.” To England, however, he 
cries, “The British Empire is dissolving 
like a lump of sugar into Roosevelt’s 
teacup.” Every sign of doubt and con- 
fusion is magnified a thousand-fold and 
sent back over the air. 


To destroy our national unity, create 
unrest in all groups of the population, 


and deflect us from our major purpose 
—the defeat of the Axis—Hitler is try- 
ing to set capital against labor, white 
against Negro, Catholic against Protes- 
tant, Christian against Jew. He knows 
that prejudice, in any form, plays his 
game. Controlling the sources of news 
in every occupied country, and often in 
neutral nations, he releases only such 
news as he wants us to read. He will 
try to play upon our fears, raise our 
hopes, confuse and bewilder us. Through 
statements from “authoritative sources” 
he will present false and misleading 
pictures, often leading us to believe that 
he is weak when he is strong, napping 
when he is preparing to spring. 


Hitler's Aims 


His strategy will follow no set pat- 
tern. One line will be pursued today, an- 
other tomorrow. But always his broad 
aims will be the same: to separate us 
from our allies by arousing distrust 
of them; to create friction within the 
U. S. in order to divert us from our 
true enemy—the Axis; to paralyze our 
will to fight. 

Hitler wants us to believe that de- 
mocracy is dying; that our armed 
forces are weak; that the “New Order” 
is inevitable; that we are lost in the 
Pacific; that our West coast is in such 
grave danger there is no point in fight- 
ing on; that the British are decadent, 
and “sold us a bill of goods”; that the 
cost of the war will bankrupt the na- 
tion and that civilian sacrifices will be 
more than we can bear. 


He wants us to believe that Stalin is 
getting too strong, and Bolshevism will 
sweep over Europe; that our leaders 
are incompetent, our government in- 
capable of waging war; that aid to our 
allies must stop; that our real peril is 
the Japanese,-and we must join Ger- 
many to stamp out the “Yellow Peril’; 
that we must bring all our troops and 
weapons back to the U. S., and defend 


only our own shores; that the Chinese . 


and the British will make a separate 
peace with Japan and Germany, and 
that American democracy will be lost. 

To spread these and other lies, Hitler 
will pull every trick in his black bag. 
But Americans will not be fooled. We 
know that Hitler, who acts like a ter- 
ror, is really the most frightened man 
on earth. The upraised arm, the shout- 
ing voice, the mighty bluster, all mask 
a mortal dread of the weapon that 
makes men free: the truth. We are 
armed with the truth, and we will crush 
the tyrant. 
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HIDES AND SKINS 





Three packers move week’s hide pro- 
duction at ceiling prices—Trading 
awaited on packer April calf and 
kipskins, with maximum prices bid— 
South American market active. 


Chicago 


PACKER HIDES—tThere is no sign 
of any slackening in demand for packer 
hides; in fact, demand usually broadens 
normally at this season, due to im- 
proved seasonal quality. So far this 
week, three of the big packers have 
allocated about the equivalent of a 
week’s production of hides, with ceiling 
prices being paid again for all selec- 
tions. 

The total movement so far is esti- 
mated around 60,000 to 70,000 hides, 
and the fourth packer will undoubtedly 
distribute hides among buyers before 
the end of the week, in line with the 
usual recent practice. 

Packers have been endeavoring to 
their utmost to distribute hides fairly 
among buyers, so as to keep all tanners 
operating without any break. However, 
there has been much discussion and 
comment among the trade recently re- 
garding the possible allocation of hides 
among buyers by the WPB. There is 
gossip prevalent to the effect that some- 
thing along this line might be done 


toward the end of May but, so far as is 
known, there has been nothing official 
out of Washington regarding the sub- 
ject. 

The open interest in hide futures at 
the close Apr. 29 was unchanged, with 
seven lots open in June; when these are 
closed out, trading in hide futures, for 
the duration at least, will come to an 
end. There are still a total of 17 lots, or 
10,996 hides, in Exchange warehouses. 

OUTSIDE SMALL PACKER.—The 
market continues strong on outside 
small packer take-off at ceiling level of 
15%4c for native steers and cows and 
14%c for brands, trimmed, selected, 
f.o.b. shipping points, hides sold on flat 
basis moving at 4c less. The market is 
reported to be well sold up through 
April in most quarters. 


PACIFIC COAST.—Although definite 
confirmation is lacking, there is talk in 
the trade of some further action in the 
Coast market at the ceiling price of 
13%e, flat, trimmed, for steers and 
cows, f.o.b. shipping points; there is a 
belief in some quarters that most killers 
are sold up through April. 


FOREIGN WET SALTED HIDES.— 
There has been an active trade in the 
South American market this week at 
prices which have been more or less 
fixed recently by the necessity of obtain- 


ing permits from the DSC. A total of 
about 50,000 hides were reported moy. 
ing to England, running mostly to Rig 
Grande and Montevideo steers, at steady 
prices. Later, 6,000 reject steers sold to 
the States, and 9,000 Montevideo steers 
to England, also at steady prices. Ar. 
gentine tanners buying for domestic 
consumption are not governed by the 
maximum prices, and sales to gs 
buyers were reported slightly higher, 
B.A. tanners bought 1,500 reject cows 
at 92% pesos, 2,500 Sansinena rejeet 
cows at 93 pesos, and 2,500 standard 
extremes at 118 pesos. 


COUNTRY HIDES.—The country 
market continues strong at about un- 
changed prices, with trading more or 
less limited by present light offerings, 
The usual accumulation at the end of 
the season of heavy slaughter is lacking 
this year, despite the larger than usual] 
slaughter. Such trading as is being 
done is almost entirely on an all-weight 
basis, with 14c flat untrimmed, or le 
flat trimmed, f.o.b. shipping points, 
readily obtainable for most offerings of 
all-weights running 50 Ib. avge. or 
under; while heavier stock is occasion- 
ally held a while, eventually some buyer 
seems to take them. Heavy steers and 
cows are nominal at 13%c flat, 
trimmed, but no offerings reported. 
Trimmed buff weights are quotable at 
15c, flat, and trimmed extremes at 15e 
flat, or 1514c¢ selected, without any offer- 
ings. Bulls are quotable 914@9%Xc flat 
untrimmed, and 10@10%c trimmed. 
Glues are quoted around 12c, fiat, 











SHVILLE 


TENNESSEE 
For econemy, comfort and convenience, 
these fine hotels stand unsurpassed in 
Nashville. The James Robertson, only 
uptown hotel with garage in building 
All rooms in the Sam Davis equipped 
with tub, shower and running ice water. 
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FOR ANALYZING: 


@ Food Colors 

@ Chemice! Preservatives 

@ Milk, Cream and Ice Cream 
@ Edible Fats and Oils 

Dlive Oil 
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Carboh ite Foods 
Maple Syrup 


Honey 
Cocoa and Chocolate 
) Spices 
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100 ROOMS 2nd 


How to analyze foods 


How to interpret your findings 





pusuisHep FOOD ANALYSIS 


By A. G. Woodman 


COVERS LATEST METHODS 


Mass. Institute of Technology 
4th ed., 607 pp., illus., $4.00 


This book gives a well-balanced training in methods 
of food analysis for the detection of adulteration. 
Typical foods illustrate methods of attack and analy- 
sis. Bearing out the author's belief that exercise of 
judgment and training of sense of discrimination are 
the principal benefits to be gained from a critical 
balancing of data obtained in a food analysis, the 
book gives almost equal emphasis to interpretation 
of results as to processes. Much information added 
to this edition on alcoholic beverages, sugar 

for foods affected by admission of dextrose on a par 
with cane sugar, new permitted dyes, incleding 
oil-soluble colors, etc. 
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trimmed, with 12%c obtainable for light 
stock. All-weight branded hides are 
quoted around 13%¢, flat. 

CALFSKINS.—Some action is ex- 

ted in packer calfskins as soon as 
final killing figures for the month are 
in; except for a few late March skins 
reported held in one quarter, packers 
were closely sold up earlier to end of 
March. Market is strong at 27c for 
heavies and 23%c for lights under 
9% Ib. 

Chgo. city calfskins are moving as 
fast as available at ceiling prices, 8/10 
Ib. at 20%4c and 10/15 lb. at 23c; out- 
side cities are wanted at same prices. 
Country calf are salable at 16c flat for 
10 Ib. and down, and 18c for 10/15 Ib., 
f.o.b. shipping point. City light calf and 
deacons are salable at $1.43, selected. 

KIPSKINS.—Packers are expected 
to allocate their April kipskins among 
buyers shortly after the end of the 
month, when total kill is known. Mar- 
ket is strong at 20c for 15-30 lb. natives 
and 1716c for brands. 

There are no offerings of Chgo. city 
kipskins; quiet trading keeps the small 
production sold up at maximum price. 


HORSEHIDES.—The market is called 
steady on horsehides; apparently this 
item, in the absence of any specific ceil- 
ing, will be covered by the general 
ceiling effective May 11th, at the highest 
prices paid during March. Meantime, 
city renderers, with manes and tails, 
are quoted $7.50@7.60, with possibly 





$7.70 obtainable for choice lots, selected, 
f.o.b. nearby sections; trimmed render- 
ers quoted $7.10@7.25, del’d Chgo.; 
mixed city and country lots $6.50@6.65. 
SHEEPSKINS. — Dry pelts quoted 
28@29c per lb., del’d Chgo., for best sec- 
tion full wools. There has been no 
announcement as yet regarding the pro- 
posed ceiling on shearlings and pickled 
skins, discussed recently at two meet- 
ings called for that purpose; in the 
absence of specific ceilings for these 
items by May 11th, apparently they will 
be covered by the general price ceiling 
ruling, reverting to the highest prices 
paid during March. This would wipe 
out part of the recent advance in No. 2 
shearlings, encouraged by the WPB 
with the idea of stimulating production 
of that grade. Packer shearlings are 
usually quoted $2.25 for No. 1’s, $2.00 
for No. 2’s and $1.00 last paid for the 
better end of No. 3’s, although some 
houses report 85c top on general run of 
No. 3’s. The market on pickled skins is 
not well defined at present, and quoted 
nominally around $8.00@8.25 per doz. 
straight run, pending ceiling news. Mid- 
west packer wool pelts quoted $4.10@ 
4.15 per ewt. liveweight paid recently, 
with one lot understood to have sold at 
$4.20. Outside small packer pelts range 
$3.60@3.75 each for April stock., 


New York 


PACKER HIDES.—One of the New 
York packers was credited with selling 
April hides at the end of last week, at 


ceiling prices, native steers 15%4c, butt 
brands 14%c, Colorados 14c, all-weight 
native cows 15\4c, and native bulls 12c. 
There has been further action this week 
and practically all of April production 
in the eastern market is thought to 
have been allocated among buyers. 


CALFSKINS.—The New York calf- 
skin market is kept closely sold up, with 
buyers waiting for anything available 
at ceiling prices. Collectors are selling 
skins as fast as accumulated, with 3-4’s 
going at $1.15, 4-5’s $1.30, 5-7’s $1.65, 
7-9’s $2.60, 9-12’s $3.55, 12/17 kips 
$3.95, and 17 lb. up $4.35. Packer 3-4’s 
are salable at $1.25, 4-5’s $1.40, 5-7’s 
$1.80, 7-9’s $2.80, 9-12’s $3.80, 12/17 
kips $4.20, and 17 lb. up $4.60. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended April 25, 1942, were 6,434,- 
000 Ibs.; previous week 6,107,000 lbs.; 
same week last year 5,008,000 Ibs.; Jan. 
1 to date, 100,419,000 lbs.; correspond- 
ing period of last year receipts were 
89,678,000. 

Shipments of hides from Chicago for 
week ended April 25, 1942, were 7,153,- 
000 lbs.; previous week 5,440,000 Ibs.; 
same week last year, 4,270,000 lbs.; 
Jan. 1 to date, 98,266,000 lbs.; same 
period last year, shipments were 87,- 
752,000. 





LOOK OUT \theine” TRUCKS 


ForgeWeld, the 
Service Ace 

probably be TOPPED by setting up CAPACITIES: Reg- 

ular Duty to 3,600 


What you think today is top speed can 


a regular routine for lubrication of all 


materials handling casters —and re- 


the line, ADD UP BIG. Fatal break- H 


Swivel ball beari 
downs are forestalled, too. Hold a of twin circles in 


hardened racewa’ 
caster inspection. Replace with Service. (Brinell 230). . 





Replacement Casters 





per set... 
Heavy Duty 6,000 
oat 
i ‘org * thic 

placement as needed. By getting material top plate with in- 
; : F tegral king pin. 

on time, the minutes saved, right down Oversize SAE 1045 
steel axle with 

yatt bearing. 





Service Caster & Truck Co., 


Tia Reseed Ae 
ion . Eastern Fac- 
tory: 444-48 Somerville 
Ave., Somerville (Boston), 
Mass. Toronto, nada: 
United Steel Corporation, 
Ltd. SC&T Co. Division. 


CONSERVE ALUMINUM HAM BOILERS! 


Make your aluminum and Monel 
metal ham boilers LAST LONGER 
by cleaning them with SAFE Oakite 
materials! Also use these specialized 
fast-working materials to help con- 


serve your tinned and galvanized 
equipment. They quickly, thoroughly 
yet safely remove oil, grease and fats. 
Write for FREE 16-page DIGEST. 


©) OAKITE PRODUCTS, INC., 20A THAMES ST., N.Y.C. 
Representatives in All Principal Cities of the U. S. 


OAKITE Yq) CLEANING 
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ADELMANN 


HAM BOILERS 


plus minimum shrinkage, ease of clean- 
ing, quick operation, even spring pressure 
and long life. Because of priorities on alu- 
minum, now available in Tinned Steel and 
Nirosta (Stainless) Steel only, in a few 
selected sizes. Ask for particulars today. 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. © Chicago Office, 332 S. Michigan Ave. 
Evropean Representatives: R. W.Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, 
london. Australian and New Zealand Representatives: Gollin & Co. Pty. Uid., Offices 


EXTRA 


shape and appearance. 


NEVERFAIL USERS 


DIVIDENDS FOR 





Large p 


Principal Cities. Canadian Representative: C. A. Pemberton & Co., Lid., Toronto, Ont. 6819 





» small p 
every state in the Union report sharply rising sales 
and profits soon after starting to use the NEVERFAIL 
3-Day Ham Cure. It's the “Pre-seasoned” flavor! 
That, and improved texture, mildness and color 
that win and hold new customers. Write today for 
a free demonstration in your own plant. 


H. J. MAYER & SONS CO. 


-+eham packers from 








Page 41 


NEW EQUIPMENT nc: Sieppties 





DRUM LIFT CARRIER 


A new 14-in. lift model Ernst Magic 
Carrier for placing and removing 55- 
gallon drums on and off skids, scales 
and platforms, has.been announced by 
Ernst Magic Carrier Sales Co., Buffalo, 
5. 

The dual-purpose lift model is said to 
move drums with the same efficiency 
as the standard Ernst drum and barrel 
carriers, and at the same time raises 
the containers a full 14 in. off the floor 
by lowering the handle from the 
straight horizontal position. 

It is reported that with this new 
model one man takes the place of sev- 
eral formerly required to move and 
raise drums. Accidents common to 
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REDUCES ACCIDENTS 


New drum lift carrier, designed to handle 
55-gallon drums on and off skids, raises the 
containers a full 14 inches above the floor. 


handling loaded drums and barrels are 
eliminated by the new patented lifting 
device which lifts containers vertically 
into locked position on the carrier. The 
operator does not even have to touch 
the container. In addition, it is claimed 
that Ernst carriers save floors, lengthen 
life of drums and protect drum contents. 


Watch this page for new products 
that will speed operations, improve 
your product and save money. 
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NEW SKID PLATFORM CALLED 
ANSWER TO RATIONING 


In answer to the present scarcity of 
steel, engineers of the Yale & Towne 
Mfg. Co. have developed a skid plat- 
form called Timber-Lock. Although the 
use of a new and unique design has 
permitted elimination of much steel, the 
frame is said to be as strong as if it 
were steel-welded. 


The Timber-Lock is made of specially 
selected tough oak. A good part of its 
strength is traceable to a new inter- 
locking “wood-weld” process developed 
by Yale engineers to tie supporting leg 
runners and deck boards into one vir- 
tually inseparable unit. The supporting 
hard oak leg beam is tightly fitted into 
a deep cut groove running the entire 
length of the platform deck boards. 


Beam and deck are bound together 
with specially cement coated, spiralled 
helical nails. Legs are of formed steel 
bars and are joined to the leg beam by 
heavy forged steel bolts. 


The Timber-Lock is available in all 
standard widths and lengths with plain 
or armored ends. It is furnished in 
vertical or standard leg design with 
four or six leg construction. One of the 
platforms is illustrated above. 


ELECTRIC CONDENSATE RETURN 


Additions to its line of condensate 
return and boiler feeding systems are 
announced by the W. M. Acker Organ- 
ization, Inc., Cleveland, in the form of 
single and dual electric systems. Adap- 
table to any conditions in plants operat- 
ing up to 250 lbs., the single system 
automatically returns condensate and 
supplies make-up water to boilers when 
actuated by mercoid switch at the water 
column. 


Make-up water is admitted to the cer- 
tified A.S.M.E. receiver tank by float- 
operated valve when condensate reaches 
a predetermined low level or is insuffi- 
cient to satisfy needs of boiler. The 
dual system handles both high and low 
pressure condensate and make-up water 
automatically. The systems are sub- 
stantially designed and include high 
grade controls, motors and pumps. This 
equipment is said to help conserve fuel 
and in addition to maintain increased 
production. 


SMOKE ALARM 


An aid to better fuel consumption in 
the boiler room and lower steam costs is 
known as the Photoswitch smoke alarm. 
The device indicates the degree of 
smoke density passing up the stack and 
signals conditions of efficient combus- 
tion and excess smoke with green and 
red lights. The equipment includes pho- 
toelectric control, light source and indi- 
cator. 

Photoelectric control and light source 
are located on opposite sides of flue or 
stack. They are aligned so that the 
light beam projects to the eye of the 
photoelectric control. Design of lens 
system mounting minimizes possibility 
of soot and dust gathering on lens. 


puotoswitc# 
ERSOMETER 
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SMOKE DENSITY INDICATOR 


This device, controlled by an electric eye 
in the stack, signals with green and red 
lights the density of smoke being given off 
by a boiler. It is particularly useful in 
municipalities where smoke ordinances are 
rigidly enforced by authorities. 


Photoelectric control is wired to a de- 
vice known as a densometer, which may 
be located at any point in the power- 
house for observation by the engineer. 
This latter device gives a continuous in- 
dication of the smoke density. A small 
green light signals efficient combustion 
and a large red light indicates when 
excessive smoke is passing up the stack. 

As indicated in the illustration above, 
the alarm is housed in an attractive, 
streamlined cabinet requiring very little 
space for installation. The calibrations 
permit easy, accurate reading. 
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FSCC PURCHASES 











FSCC purchases Thursday night as 
announced Friday consisted of 22,013,- 
472 lbs. of lard, 25,107,464 lbs. of canned 
pork products, 16,152,500 lbs. of cured 
pork, 4,500,000 lbs. of Wiltshire sides, 
4,354,000 Ibs. of fresh frozen pork loins, 
56,379 bundles, 100-yards each, of hog 
casings, 2,500 pieces of beef bungs, 
75,000 lbs. of barreled family beef and 
356,250 lbs. of edible tallow. 


The Federal Surplus Commodities 
Corporation invites offers for the sale 
of Item 30a, Field Ration, Type “C”’— 
Unit M-1 in 12-oz. cans, and Item 30c, 
Field Ration, Type “C”—Unit M-1 in 
six-lb., 12-0z. cans, in addition to the 
items contained in Announcement FSC 
510, dated March 20, 1942. 

Unit M-1 shall meet the specifications 
of Amendment No. 9 to Schedule FSC 
10. Amendment No. 9 should be attached 
to Schedule FSC 10 and retained by 
packers for future use. 


Offerers also are requested to show 
Announcement FSC 510 and to add the 
words “as amended” after the words 
“Schedule FSC 10” on pages 1 and 8 
of the offer form. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 


Ammonium sulphate, bulk, per ton, basis ex- 
vessel Atlantic ports 
Blood, dried, 16% per unit 
Unground fish scrap, dried 114% om, 
16% B. P. L., f.o.b. fish factory. 4.75 
Fish meal, Sore. 11%% ammonia, 
2: F 
May ‘aie 
Fish scrap, acidulated, 70% ammonia, ou 
A. P. A., f.o.b. fish factories 7 
Soda nitrate, per net ton, bulk, ex- Pier 
Atlantic and Gulf ports .00 
Sh SE Ns civ ecrecécendccceessecuede 32.40 
in 100-lb. 3.00 
Fertilizer tankage, 
10% B. P. L., bulk 
Feeding tankage, 
nia, 15% B. P. L 


Phosphates 
Foreign bone meal, steamed, 3 and 50 bags, 
MEP CO, Cb Zoscccccdvececeseseseesedveceee 
Bone meal, raw, 442% and 50%, in bags, 
SU, CBee sc vitceqwngescciemedtedonse seme 37.50 
Supe rphosphate, bulk, f.o.b. Baltimore, 
ton, 16% flat 


Dry Rendered Tankage 
50,55% protein, unground 
60% protein, unground 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


Pork products covered by working 
ceilings were traded in light volume 
again. Other cuts free of price ceilings 
at present moved rather slowly today. 
Purchases of pork and pork products 
by the FSCC were liberal again. Lard 
prices were unchanged and live hogs 
were 10c higher on the local market. 


Cottonseed Oil 


Valley and Southeast crude, 12%c 
bid; Texas, 12%4c bid at common points. 

Quotations on New York bleachable 
cottonseed oil, Friday close, were: Apr. 
13.95 b; May 13.98 b; July 13.98 b; 
Sept. 13.98 b; no sales. 


RECEIPTS AT CHIEF CENTERS 
Receipts for week ended Apr. 


At 20 markets: Cattle 


Week ended April 
Previous week 


At 11 markets: 


Week ended April 
Previous week 
941 


At 7 markets: 


Week ended April 
Previous week 
1941 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended Apr. 25, 1942: 
Week Previous Same 
April 25 week week ‘41 
meats, Ibs.25,646,000 24,973,000 18,411,000 
meats, Ibs.63,566,000 45,654,000 48,175,000 
19,227,000 28,000,000 6,581,000 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended May 1, 1942: 


PACKER HIDES 
Week ended Prev. 
ay 1 week 
Hvy. nat. strs. @15% 13% @14% 


Hvy. Tex. strs, @14% 13 @13% 
Hvy. butt brnd’d 


“ strs. @14% 0 $3 
vy. ’ ° 1 
Ex-light Tex. i 
strs. @ 15 14% 
Brnd’d cows.. 14 
Hvy. nat. cows. 134% @13% 
i 


Cor. week, 
1941 


Lt. nat. cows. 
Nat. bulls.... 
Brnd’d bulls.. 
Calfskins Saale 25 @29 
20144 @21 
@16 


60 Ges 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts.. @15% @15% 18% @14 
@ @14% 3 Ee 


Slunks, bris.. a 


‘g 

* 
©AdSAAS: 
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Slunks, bris... 
All packer and small packer hides and skins 
quoted on trimmed, selected basis, except all 
slunks quoted flat. 
COUNTRY HIDES 


Hvy. steers... @13% @13% 9%@ 9% 


9144@10 
12% @13 
ees @15 @lt @13 
Bulls 9 6% @ 7 
Calfskins .... 16% 


Kipskins @16 @14 
Horsehides ...6.50@7.70 6.50@7. <0 5.80@6.50 


All country hides and skins quoted on flat basis. 


SHEEPSKINS 


Pkr. shearlgs. 2.25 @2.25 
Dry pelts..... 26% O37, 26% @27 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Agricultural Marketing Adminis- 
tration, at seven southern packing 
plants located at Albany, Columbus, 
Moultrie, Thomasville, and Tifton, Ga.; 
Dothan, Ala.; Jacksonville, Fla., week 
ended Apr. 23: 

Cattle Calves Hogs 
Week ended April 23......... 1,282 146 3,485 
Last week 82 4,822 
Last year 172 5,245 





HAM*BACON 
BEEF * FRANK 
LAMB e SHEEP 
CALF BAGS! 


For a larger selection in a 
wider range of shapes, types 
and sizes . . . for prompt 
delivery of highest quali 
stockinettes try WYNANT- 
SKILL! 


We also furnish Industrial Towels, 
Mops and Polishing Cloths 


WYNANTSKILL MF 
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lll. - Murphy Sales, 516 S. Winter St., Adrian, 


REPRESENTATIVES 
Wa. P. McCarthy, 222 W. Adams St., Chicago, 
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St., Thorton, R. I. - J. Gros Jean, P. O. Box 307, 


Buffalo, N. Y. - C. M, Ardizzoni, 31-17 36th St., 
Long Island City, N. Y. - Joseph W. Gates, 131 


W. Oakdale Ave., Glenside, Pa. - C. H. Selby, 
731 Bryant St., San Francisco, Calif. - R. G. 
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Wholesale Brokers of 
CASINGS 
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LIVESTOCK MARKETS s/c ier 





Farm Product Outlook 
Is Viewed by U.S.D.A. 


HERE was relatively little change 

in conditions directly affecting con- 
sumer demand for farm products dur- 
ing the past few months, but it is ex- 
pected that more definite improvement 
will be noticeable shortly, reports the 
Bureau of Agricultural Economics in 
the April issue of The Demand and 
Price Situation. The prospect is based 
on anticipated increases in industrial 
production and employment, growing 
importance of government purchases of 
farm products and increasing scarcity 
of consumers’ durable goods, tending to 
divert some of the buying power to 
farm products which are in- adequate 
supply. 

Government controls over prices are 
moderating the advance of both whole- 
sale and retail prices, the report con- 
tinued. But further expansion in con- 
sumer income, declining production, of 
consumer goods for civilian use and 
growing military and lend-lease needs 
combine to exert a strong upward pres- 
sure on prices. Consequently, the trend 
in the general price level is expected 
to continue moderately upward. The 
index of wholesale prices of 28 basic 
commodities rose only 1.3 per cent dur- 
ing the 10-week period ending April 10, 
whereas prior to the approval of the 
control act the upward trend had been 
much steeper. 

From mid-February to mid-March, 
the general level of farm prices rose 
one point to 146 per cent of the 1910-14 
average, and on the basis of price 
changes in central markets is expected 
to advance at least as much during 
April. Income from all farm markets 
probably increased only slightly, as is 
usual for the month. During the sec- 
ond quarter of the year the trend in 
farm income from marketings is ex- 


pected to adhere more closely to the 
usual seasonal pattern, which is slightly 
upward, than in 1941 when prices re- 
ceived by farmers were rising sharply. 
Marketings of major cash crops grown 
in 1941 has been pretty well completed 
and livestock and livestock products 
will account for the bulk of income dur- 
ing the next few months. 


Hog Kill Will Gain 

The situation on some farm commodi- 
ties is as follows: HOGS: Slaughter 
supplies of hogs during the next six 
months are expected to be about 15 per 
cent larger than a year earlier, but lend- 
lease purchases of pork and lard dur- 
ing this period will more than offset 
the increase. Hence, a continued high 
level of hog prices is in prospect. CAT- 
TLE: Slaughter supplies of well-fin- 
ished cattle this spring and summer 
may be the same as a year earlier, but 
supplies of all cattle are expected to 
continue larger than those of last year. 
Inspected slaughter of cattle in March 
was the largest for the month on record, 
but most grades of slaughter cattle have 
improved during the past two months. 

The report also said that cash income 
from farm marketings declined more 
than usual from December to February 
and failed to rise by the usual seasonal 
amount in March. During the next few 
months income is expected to gain 
somewhat more than seasonally, but 
not as rapidly as a year earlier, when 
prices received by farmers were advanc- 
ing sharply. 

During the next few months the big 
fall pig crop of 1941 will result in a 
sharp increase in hog markets, but ex- 
pected increases in consumer income 
and lend-lease buying will tend to sup- 
port prices and bring larger income 
from this source. Present prospects are 
that conditions also will be generally 
favorable to increased marketings of 
and income from other livestock and 
animal products. 





DANISH HOG SUPPLY OFF 











The 1941-42 hog marketing season 
(October to September) in Denmark 
opened with 37 per cent fewer hogs on 
hand than in 1939 when the European 
war began, the number being estimated 
at 2,013,000 head. An even greater re- 
duction was noticed in the number of 
bred sows, which had fallen to 123,000 
head and was 51 per cent below the 
pre-war level. 

The decline in Danish hog numbers 
continued during the late fall and win- 
ter of 1941-42, and by February 7, 
1942, the total number of hogs on hand 
in Denmark had been reduced to 1,468,- 
000 head, less than half the number on 
hand on the corresponding date in 1939, 
Hog numbers in February for the four 
years 1936 to 1939 averaged 2,984,000. 

Prior to the war, Denmark was the 
chief European exporter of cured pork 
products and in the 5-year period 1934- 
38 shipped 423 million lbs., 98 per cent 
of which was for the British market. 
In addition, 115,000 live hogs were ex- 
ported, of which 89 per cent went to 
Germany. 


LIVESTOCK LOSS REPORT 


A national waste of $10,000,000 to 
$13,000,000 annually in meat and meat 
animals due to careless handling is re- 
ported by H. R. Smith, general man- 
ager, National Livestock Loss Preven- 
tion Board, in his annual summary of 
the organization’s activities. Of this 
total, 75 per cent is the loss assumed by 
packers on carcass bruises contracted 
between the farm and the killing floor. 
Only one-fourth of the loss traces to 
animals killed or crippled in transit for 
which the farmer, transporter or insur- 
ance company is liable. 


“As would be expected, there is less 
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pruising on the premises of the packing 
companies than anywhere else,” states 
the report. “The officials know just how 
much damage is caused by rough han- 
dling and give their employes explicit 
instructions to use every possible care 
to avoid bruising.” Sources of the 
bruised carcass damage include horns, 
nails or splinters in feed racks, poor 
loading chutes, lack of bedding in trucks 
or stock cars, failure to partition mixed 
loads of stock, use of clubs or canes by 
loaders and drivers and other practices. 

Employes of stockyards and commis- 
sion companies are becoming more care- 
ful but there is still much room for im- 
provement—especially in the more gen- 
eral use of canvas slappers rather than 
canes or poles, Mr. Smith finds. While 
progress has been made since 1935 in 
reducing carcass bruises—a possible 11 
per cent reduction in 1941—the Na- 
tional Livestock Loss Prevention Board 
will continue its educational efforts 
along this line “especially now, when we 
need every pound of meat that can be 
produced and processed.” 


CALIF. LAMB SITUATION 


Lamb buying and contracting during 
the past week was confined largely to 
the Sacramento valley in California and 
was only fairly active. Many Pacific 
Coast slaughterers were topping bands 
for fat lambs for immediate delivery. 
It is estimated that about 75 per cent 
of the lambs that will be delivered 
through May have already been con- 
tracted by growers. 


Shipments of California lambs to the 
Midwest have dwindled the past week, 
totaling only 118 decks through the 
Intermountain Gateway during’ the 
period. It is expected to remain light 
until volume shipments get under way 
from the Sacramento valley in May. 
The total Midwestern shipments for the 
season to date aggregate 889 single 
decks of 130,777 head, compared with 
400 single decks and 52,204 head for the 
corresponding period of last year, ac- 
cording to the final western sheep and 
lamb report of the season. 


CANADA RESTRICTS EXPORTS 


An export licensing system to con- 
serve supplies of beef and veal for 
home use is now in operation in Can- 
ada, says the U. S. Department of Agri- 
culture. Exports of beef and veal ex- 
cept under license have been prohibited 
by the Canadian government since 
March 26. 

There has been no announcement as 
to whether Canada intends to license 
exports of live cattle under the U. S.- 
Canadian trade agreement. Canada has 
a quota allocation of 193,000 head for 
cattle running 700 Ibs. or more in 


weight. That number can be imported 
into the U. S. at the reduced duty rate 
of 1.5¢ per lb. compared with the full 
duty of 3c. 
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LIVESTOCK PRICES AT LEADING MARKETS 





Livestock prices at five western markets, Thursday, April 30, 1942, as reported 
by U. S. Department of Agriculture, Agricultural Marketing Administration: 














Hogs (soft & oily not quoted): CHICAGO NAT.STK. YDS. OMAHA KANS. CITY ST. PAUL 
BARROWS & GILTS: 
Good and choice: 
120-140 3.00 $11.45@12.50 —=s a. wee e ee teen enees $13.25@13.40 
140-160 3.50 #12 45018.25 wanielel imate $13.25@13.65  13.25@13.60 
160-180 3.90  13.20@13.80 $13.10@13.60 13.55@13.80 13.50@13.65 
180-200 4.00 13.75@13.90 13. 13.65 13.70@13.85 13.60@13.65 
200-220 4.10 13.80@13.90  13.60@13. 13.75@13.85  13.60@13.65 
220-2. 4.10 13.80@13.90 13.55@13.65 13.75@13.85  13.60@13.65 
240-270 4.00 13.80@13.90  13.50@13.60 13.75@13.85 3. 65 
270- 4.00 13.75@13.85 1350618. 13.75@13.85  13.60@13.65 
300-330 treed 13.70@13.80  18.50@13.60 13.70@13.80 13.55@13.65 
330-360 14.00 13.65@13.75 18.50@13.60 13.70@13.80 13.50@13.65 
Medium: 
160-220 3.65 12.80@13.75 12.50@13.50 13.40@13.80 13.00@13.50 
SOWS: 
Good and choice: 
one oni beikiens 13.85@13.90  13.60@13.70 13.35@13.50 13.50@13.60 13.30 only 
MP Sc ne pceetny 13.85@13.90  13.60@13.70 13.35@13.50 13.50@13.60 13.30 only 
SND GOL hse tine ces 13.85@13.90 13.50@13.65 13.35@13.50 13.40@13.50 13.30 only 
Good: 
SESE ES 13.75@18.85  13.40@13.55 13.25@13.40 13.40@13.50 13.30 only 
SI oes c th eencas 13.60@ 5 13.25@13.45 13.25@13.35 13.35@13.45 13.30 only 
GER Deecsdscoees 13. 50@13. 70 13.15@13.35 13.25@13.35 13.35@138.45 13.20@13.30 
Medium: 
SP TO. ccccsscéeoce 12.75@138.50 13.00@13.35 12.75@13.25 13.25@13.50 13.20@13.25 
Slaughter Cattle, Vealers and Calves: 
STEERS, ace 
Se ee BN Sinecccadee 14.50@16.50 14.75@15.50 13.50@15.50 13.75@15.25 13.50@15.50 
900-1100 Ibe: eorrery Ty « 14.75@16.50 14.75@15.50 13.50@15.75 13.75@15.50 13.50@15.50 
oe. eee 14.75@16.75 14.75@15.50 13.50@15.75 13.75@15.50 13.50@15.50 
SEE GO. Sas dvonce 14.75@16.75 14.75@15.50 13.50@15.75 13.75@15.50 13.50@15.50 
STEERS, good: 
> eee 12.75@14.75 18.00@14.75 12.00@13.50 12.25@13.75 11.75@13.50 
ey | 12.75@14.75 13.00@14.75 12.25@13.50 12.25@13.75 11.75@13.50 
oo... } eae 12.75@14.75 138.00@14.75 12.25@13.50 12.25@13.75 11.75@13.50 
TRBS-2ESD TR. cece cicnxs 12.75@14.75 13.00@14.75 12.25@13.50 12.25@13.75 11.75@13.50 
STEERS, medium: 
Co 10.75@12.75 11.50@13.00 10.50@12.25 10.50@12.25 10.25@11.75 
SE ES. oicnee sence 10.75@12.75 11.50@13.00 10.50@12.25 10.75@12.25 10.25@11.75 
STEERS, common: 
750-1100 Ibs. .......... 9.75@10.75 10.25@11.50 9.50@10.50 9.50@10.75 9.00@10.25 
STEERS, Heifers & Mixed: 
Choice, 500-750 Ibs...... 14.00@15.25 18.50@14.25 13.00@14.00 13.25@14.25 13.25@14.50 
Good, 500-750° Ibs....... 13.00@14.25 12.25@13.50 11.50@13.00 12.00@13.25 11.50@13.25 
HEIFERS: 
Choice, 750-900 Ibs...... 14.00@15.00 13.50@14.25 12.75@14.00 13.25@14.25 12.75@14.00 
Good, 750-900 Ibs....... 13.00@14.00 12.25@13.50 11.50@12.75 12.00@13.25 11.25@12.75 
Medium, 500-900 Ibs.... 10.25@13.00 10.75@12.25 10.00@11.50 10.00@12.00 9.50@11.25 
Common, 500-900 Ibs.... 9.00@10.25 SPELOE.  * eadeseces 8.75@10.00 8.25@ 9.50 
COWS, all weights: 
COE chincccenndsneiwees .00 §=10.25@11.50 10.00@10.75 9.75@11.00 10.50@11.50 
) a eee ; 25 9.25@10.25 9.25@10.00 9.00@ 9.75 9.50@10.50 
Cutter & common. . .25 7.50@ 9.25 7.50@ 9.25 toe 9.00 7. 9.50 
CE cckccncsGmcccda's -50 6.50@ 7.50 6.00@ 7.50 6.00@ 7.25 6.25@ 7.50 
BULLS (Yigs. Excl.), all wiih 
Beef, good....... ° -- 10.00@11.00 10.50@10.75 9.90@10.25 10.00@10.25 10. 11.00 
Sausage, good... ‘ . 25@ = 75 10.25@10.50 9.85@10.25 10.00@10.25 10.25@10.75 
Sausage, medium. - 9.25@10.25 .00@ 10.25 9.25@ 9.85 9.50@10.00 9.25@10.25 
Sausage, cutter & com.. 8.75@ 19:38 8.00@ 9.00 7.50@ 9.25 8.00@ 9.50 8.75@ 9.25 
VEALERS, all weights: 
Good and choice........ 14.00@15.50 13.50@14.75 13.00@15.00 12.50@15.00 50@15.00 
Common and medium... 10.50@14.00  11.25@13.50 9.00@13.00 8.50@12.50 10. ry treed 
EE: “sn skckanouueine sven 8.00@10.50 6.50@11.25 7.00@ 9.00 6.50@ 8.50 50@10.50 
CALVES, 400 lb. down: 
Good and choice........ 11.50@13.50 10.50@12.75 10.50@12.50 10.50@12.50 11.50@13.50 
Common and medium... 8.50@11.50 8.00@10.50 8.50@10.50 8. 10.50 8.50@11.50 
EE. ivesetbaekscuuseaue 7.50@ 8.50 6.00@ 8.00 6.50@ 8.50 6.50@ 8.00 7.50@ 8.50 
Slaughter Lambs and Sheep: 
LAMBS: 
Good and choice*. . 12.75@13.75 12.75@13.50 13.50@13.75 eo 13.50 12.75@13.75 
Medium and good . 11.75@12.75 11.50@12.75 12.00@13.25 12.85 11.75@12.75 
Common .......-. ° . 10.50@11.75 10.00@11.50 10.50@11.75 10. QL. 50 10.50@11.75 
LAMBS (Shorn) :% 
Good and choice*....... 11.50@12.50 11.50@12.25 11.25@12.15 11.50@12.25 11.50@12.50 
Lee ere 10. 00@11 ee °° “\danteseen a UL eee 
EWES: 
Good and choice........ 7.25@ 8.00 6.50@ 7.50 6.25@ 8.00 @ 7.50 7.25@ 8.00 
Common and medium... 4.75@ 7.25 4.50@ 6.50 4.50@ 6.00 t 0g 6.50 4.75@ 7.25 


Quotations based on animals of current seasonal market weights and wool growth. pOnctations on 


shorn stock based on animals with No. 1 and No. 2 pelts. *Quotations on slaughter lambs 


choice and of medium and good 


good and 


of 
grades, as thar RF represent lots averaging within the top half of 


the good and the top half of the medium grades, respectively. 





PACIFIC COAST LIVESTOCK 


Receipts for 5 days ended April 24: 


Cattle Calves Hogs Sh 
Los Angeles....... 5,920 1,255 2.058 
San Francisco..... 965 60 2,300 
Pertnee. .siiece 0 2,300 235 2.650 


eep 
778 

15 
975 





CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 
the principal packers for the three days 
of the week were reported as follows: 
21,227 cattle, 2,881 calves, 33,818 hogs 
and 23,640 sheep. 








PACKERS' PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, April 25, 
1942, as reported to The National Provisioner: 


CHICAGO 

Armour ont Company, 3,093 hogs; Swift & Com- 
pany, 3,259 hogs; Wilson & ne 6,513 hogs; West- 
ern Packing Co., Inc., 1,830 hogs; Agar Packing 
Co., 7,137 hogs; Shippers, 4,425 hogs; Others, 
27,067 hogs. 

Total: 25,163 cattle; 3,975 calves; 53,324 hogs; 
34,925 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour and Company, 3,838 321 3,767 
Cudahy Pkg. Co 2,08 313 881 
Swift & Company.. 376 2,874 
Wilson & Co... 2,504 472 2,187 
Indep, Pkg. Co eine ones 425 
Meyer Kornblum cane ones 
Others 3. 303 1,480 


1,785 11,614 


Cattle and 
Calves Hogs 


6,080 
3,337 
2, 


631 

8,341 

8,621 “on 

Cattle and calves: Eagle Pkg. Co., 18; Greater 

Omaha Pkg., 111; Geo. Hoffman, 82; Kroger Pkg. 

Co., 774; Nebraska Beef, 620; Omaha Pkg. Co., 

249; John Roth Pkg. Co., 118; So Omaha Pkg., 
696; Lincoln Pkg. Co., 147. 

Total: 20,682 cattle and calves; 23,960 hogs and 

24,333 sheep. 


EAST 8ST. LOUIS ~ 
Cattle Calves Hogs 
Armour and Company. 2 918 1,826 
Swift & Company.... 2,804 2,496 
Hunter Pkg. Co.. 1,461 243 
Krey Pkg. Co. aoe 
Heil Pkg. Co.. 
Laclede Pkg. C 
Sieloff Pkg. Co 
Others .... 
Shippers 





2,633 86 
1,444 
13,341 6,095 58,958 


ST. JOSEPH 
Cattle Calves Hogs 
Swift & Company.... 1,867 211 . 13,348 
Armour and Company. 2,251 369 97 6,036 
Others .., 2,132 193 hH 2,133 


773 «(15,448 21,517 


Not including 4,736 hogs and 274 sheep bought 
direct, 





SIOUX CITY 
Cattie Calves Hogs Sheep 
Cudahy Pkg. Co 5,862 
Armour and Company. 3, 711 6,847 
Swift & Company.... 3,042 f 3,375 
Others 2 1 
5,169 


21,254 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour and Company. 1,379 236 3,655 1,321 
Wilson & Co 1,068 258 3,748 1,002 
Others 4 695 vous 


518 8,008 2,323 
Race including 234 cattle and 2,035 hogs bought 
rect, 


WICHITA 

Cattle Calves Hogs Sheep 
297 6,033 4,814 
Wichita D. B. Co eee cove 

Dunn & Ostertag..... “108 
Fred W. Dold Et wees 465 
Sunflower Pkg. Co.... rae 202 
Excel Pkg. Co vaae eeue ons 
Others 12 oeee 451 119 


Cudahy Pkg. Co 





297 7,254 4,933 
Ra 4 including 128 cattle and 2,148 hogs bought 
rect 
FORT WORTH 

Cattle Calves Hogs Sheep 

Armour and Company. 1,796 5,998 

Swift & Company.... 1,567 6,533 

Blue Bonnett Pkg. Co. 109 9 sees 
City Pkg. Co 14 
H. Rosenthal 2 


838 5,712 


DENVER 
Cattle Calves Hogs 
Armour and Coney. 1,360 3,597 
1 


8ST, PAUL 
Cattle Calves Hogs Sheep 


Armour and Company. 4,586 . 1,612 
Dakota Pkg. Co. 2,846 oe ones 
Katz Pkg. Co 386 ove cece 
Bartusch Pkg. Co.... 330 33 50 ecee 
Cudahy Pkg. Co na 749 
Rifkin Pkg. Co 9 65 cove cece 
Swift & Company.... 3,046 
Others 3 620 801 542 


9,448 5,949 


CINCINNATI 

Cattle Calves Hogs 
8S. W. Gall’s Sons.... .... 17 oeecs 
EB. Kahn’s Sons Co.... 475 563 10,249 
Lohrey Packing Co... =. awe 243 
H. H. Meyer Pkg. Co. i cee 6G 
Schlachter Pkg. Co... 1 88 came 
Schroth Pkg. Co aan che 3,100 
J. 364 see 
Others 830 657 
Shippers 225 113-2, 696 


7 1,975 21,000 474 
Not including 1,360 cattle, 6,780 hogs, 535 sheep 
and 147 calves bought direct. 


TOTAL PACKER PURCHASES 


Cor. 
Prev. week, 
April 25 week 1941 
Cattle 137,311 131,142 
Hogs 278,185 323,238 
Sheep 191,014 205,926 


CORN BELT DIRECT TRADING 


(Reported by U.S. Department of Agriculture, 
Agricultural Marketing Administration.) 


Des Moines, Ia., April 30.—At the 
19 concentration yards and 11 packing 
plants in Iowa and Minnesota, hog 
prices declined in line with other mar- 
kets, being 20@40c under last week’s 
close. 


Hogs, good to choice: 
b coenscedesovecocoooseees $12.60@ 13.60 


240-270 Ib. 

270-300 Ib. 

300-330 Ib. bs 
330- -360 Be co wccrsccavesccscceseces 13.20@13.65 


Sows: 
IRC ORE aU Pee $13. 15@13. 45 
330-360 Ib. 13.05 
EER o2sSasuc loch ncneeeeaes 12. s0@13. 3 
Receipts of hogs at Corn Belt mar- 
kets for the week ended April 30: 


This Last 
week 

i. = 3 | SRA 

Saturday, Apr. 

Monday, Apr. 

Tuesday, Apr. 

Wednesday, Apr. 

Thursday, Apr. 


PENNSYLVANIA INSPECTION 


A sharp increase in the past three 
years in the number of animals in- 
spected for slaughter in Pennsylvania 
under the state meat hygiene division 
is reported by John H. Light, state 
secretary of agriculture. For the three- 
year period 1936 through 1938, a total 
of 1,018,416 examinations was made of 
animals for slaughter, and of carcasses. 
During the past three years, number of 
inspections has mounted to 1,563,572, 
Mr. Light reports. The 106,541,183 Ibs. 
of meat inspected in the last three years 
is double that of the previous period. 


At present there are 40 slaughtering 
establishments in Pennsylvania under 
state inspection. Sanitation examina- 
tions are made in 718 meat plants. Since 
1941, killing of poultry in the Keystone 
state has been put under state inspec- 
tion and around 10,000,000 Ibs. a year is 
now killed under state regulations. 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods, 


RECEIPTSt 
Cattle Calves Hogs Sheep 
302 
2 
848 
1,384 
842 


*Week’s total 3,874 74,184 48.100 
Prev, week 38, 4,522 64, oo 43,578 
Year ago 4, 215 
Two years ago 33,007 5,534 79, 048 33° 281 

*Including 563 cattle, 156 calves, 25,411 hogs ang 
8,684 sheep direct to packers. 


SHIPMENTS 


Cattle Calves Hogs Sheep 
26 1,173 4, 
21 38 = 
ee 
4 
34 17 sors 
ocoe 6D 3, 3,000 
Week’s total 9,909 60 3,074 11,086 086 
Prev. week 0,5: a 3,214 


Year ago 2,030 12,014 
Two years ago 91 4,396 6,720 


+APRIL AND YEAR RECEIPTS 


April ————Year 
1942 1941 1942 1941 
. .163,138 663,359 
21,181 75,229 2,675 
1,699,053 1,636,468 
872,490 834,087 


Cattle 





+All receipts include directs. 


WEEKLY AVERAGE PRICE OF LIVESTOCK 


Cattle Hogs Sheep 


Week ended Apr. 25. x 
Previous week 
1941 


s 
8 





AAAARH 
Anwon 
ARRSSR 


w 
a 
o 
on 


Av. 

wt., 

: Ibs. 

*Week ended Apr. 25..88,000 261 
Previous week 2 

941 254 

252 

254 

249 

238 


Av. 1937-41 249 $8.30 


*Receipts and average weight for week ending 
April 25, 1942, estimated. 


SaRRRE 


[ a 
SP m1 WO my 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, Apr. 30: 


Week ended Prev. 

Apr. 30 week 

Packers’ purchases 46,720 
Shippers’ purchases 3,874 


50,594 


LIVESTOCK AT 69 MARKETS 


March receipts, local kill, shipments, 
as reported by the Agricultural Mar- 
keting Administration: 


CATTLE 
Local 
slaughter 
800.618 
641,926 
642,610 


Receipts 
March, 1942....1,282,435 
March, 1941....1,063,288 
March 5-yr. av..1,050,999 


CALVES 
March, 1942.... 458,919 
March, 1941.... 439,451 
March 5-yr. av.. 500,331 


HOGS 
March, 1942....2,693,583 1,994,946 
March, 1941....2,649,243 1,940,605 
March 5-yr. av..2,336,797 1,697,607 


SHEEP AND LAMBS 
March, 1942....1,865,904 1,135,803 
March, 1941....1,520,252 891,799 
March 5-yr. av. .1,608,339 957,665 


328,324 
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1941 
610,712 





> packers 
30: 
Prev. 


week 


46,720 
3,874 


50,594 


(ETS 


pments, 
1 Mar- 


Ship- 
ments 


458,745 


721,410 
546 


652,028 


2, 1942 





SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 15 centers for the week ended April 25, 1942: 

















CATTLE 
Week Cor. 
ended Prev. week, 
April 25 week 1 

Chicagot ....---...-++ee.. 25,168 22,911 22,969 
Kansas City ..........+. 15,102 15,452 14,760 
arses cetecsvesieg 19,611 16,674 16,202 
East St. Louis.......... . 10,352 9,877 7,681 
OS eS Er 5,734 5,514 5,207 
OS Ree 10,688 9,304 7,228 
NE 6 cnn chdin Canaan Se 5,743 5,465 5,124 
Philadelphia ............ ~ae 2,351 1,831 
Indianapolis ............ 2,251 1,725 
New York & Jersey City. 10, 306 10,639 9,075 
Oklahoma City® ......... 3,406 6,113 3,672 
CD <.ccsteiestebne 3,451 3,802 2,910 
OS eer 5,236 4,851 4,677 
SIE convescsvescoone 20,178 16,973 10,860 
DEEEENBD ovo csevecceece 3,552 3,274 2,962 

BR rn eee 143,477 135,451 116,883 

*Cattle and ine, 

HOGS 

Chicago ..... id ceeenee 86,957 80,989 105,694 
Bemese Clty ..05..ccc0es 43,132 45,729 39,476 
I: ton steneedesetees 36,748 32,285 28,373 
East St. Louis’.......... 74,776 78,306 78,737 
OS PORT res 20,243 13,987 11,814 
PEE acccncsteveque 18,139 15,085 19,846 
_).. SPSeeerrererr rs 9,402 9,411 7,861 
Philadelphia ............ 13,096 15,859 14,301 
eee LETC 24,937 21,526 26,041 
New York & Jersey City. 39,925 40,202 37,771 
Oklahoma City .......... 10,133 13,301 11,414 
OS Pea 19,522 14,378 23,440 
0 er 9,511 9,857 7,421 
4 aa 42,932 29,054 33,132 
Milwaukee ........-000-- 9,246 8,450 7,497 

TD co vandesesonseisa 458,699 428,369 452,818 


1Includes National Stock Yards, Bast St. Louis, 
Ill., and St. Louis, Mo. 





SHEEP 

Chfengot  ..ccccccccsccces 34,925 47,975 43,347 
Kansas City ........00. 28,193 26,350 33,468 
Omaha ...cccccccccccess 34,472 34,439 22,334 
East St. Louis. .......... 12,136 26,350 6,671 
Oe er 19,658 19,997 22,465 
Sleux City .nccccccsccccs 9,723 10,170 7,291 
White 2... cccccccccccce 4,933 5,018 5,142 
Philadelphia ..........+. 2,111 1,587 2,647 
Indianapolis ............. 1,321 1,962 369 
New York & Jersey City. 63,646 59,619 62,313 
Oklahoma City .......... 2,323 2,540 2,511 
TUMCIMMBED ... occcecessoees 1,157 1,010 1,316 
DEED cei nuennshohecee 7,980 7,582 7,812 
Be. FUE cisccccccesceses 5,407 6,214 3,568 
Milwaukee ....c.cccecees 1,374 1,180 1,275 

Tetel. .cccccrccscccccccdaneee 351,008 292.589 


+Not including directs 





NEW YORK LIVESTOCK 


Livestock prices at Jersey City, April 
27,1942, as reported by the Agricultural 
Marketing Administration were: 


CATTLE: 
i ED Seuw coe sake aeied $12.50@13.50 
a ee See. 9.00@10.00 
Cows, cutter and common.......... 7.75@ 9.00 
eee ee a 6.50@: 7.75 
EEN iisid.caVeeseceeesenne eee 10.25@11.25 
SE eer 9.25@10.25 
Bulls, cutter to common........ --- 8.00@ 9.25 
CALVES: 
Vealers, good to choice............. $15.00@16.50 
Vealers, common and medium..... - 10.00@15.00 
HOGS: 
Hogs, good and choice, 160-200 Ibs........ $14.65 
LAMBS: 
I MME 5 Ka dccccscacandaben $10.50@12.50 
Nominal, 


Receipts of salable livestock at Jersey 
City market for week ended April 25, 
1942: 

Cattle — Hogs* Sheep 
Salable receipts...... 2,044 159 coos 
Total, with directs...8,717 11, O39 19,657 51,123 
Previous week: 

Salable receipts... .1,747 868 620 171 

Total, with directs. 7,104 12,403 24,020 46,314 

*Including hogs at 3ist street. 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. 8S. Department of Agriculture, Agricultural Marketing Administration.) 
WESTERN DRESSED MEATS 


NEW YORE PHILA. BOSTON 
STEERS, carcass Week ending April 25, 1942............... - 18,259 2,715 2,454 
WO GOUNNED “Saicnee Sis cecnacccccsecces 9,381 2,524 2,502 
Daas Wet FUND MG 6 ce veccccssccccevesse 8,933 2,896 2,757 
COWS, carcass Week ending April 25, 1942..... tuiaeenes 218 1,194 2,404 
WR III a ohn Geese then cbencncecdeses 429 1,357 2,721 
ERED WISE DOME GOs onc vecccccccccévesnés 745 932 2,140 
BULLS, carcass Week ending April 25, 1942................ 496 837 88 
Be Sa ony rere Oicae 316 772 129 
SRN NSE PONE MII son os oe ccc ccicctsiccess 441 686 155 
VEAL, carcass Week ending April 25, 1942...........e00- 9,418 1,126 669 
We I ariace was Casa céevsnseiceees 11,122 1,229 1,076 
EE PT ET ore 12,973 1,636 975 
LAMB, carcass Week ending April 25, 1942................ 54,144 16,719 17,298 
WRU: TRE Gagne day 666s b bccn cans ae 13,394 12,394 
Same week year AZ0...........0eeceeeeees 35,436 14,439 16,906 
MUTTON, carcass Week ending April 25, 1942................ 1,018 100 958 
Week Q8OTIIGS <cccsicccccccce ovccccessees 1,969 100 847 
I 1,250 84 852 
PORK CUTS, Ibs. Week ending April 25, 1942................ 1,924,374 211,968 154,668 
WE ID oy SRA 60 Swceesseconeccctas 1,209,843 263,013 . 263,483 
Same week year AZ0..........eceeceeeceee 2,761,221 464,839 268,806 
BEEF CUTS, Ibs. Week ending April 25, 1942................ 242,543 
WER PUP TIE 50 02 ce cidesicccncersvessaee 190,750 
CN SE SE ic Sve s is xexccgecvavis 319,203 
LOCAL SLAUGHTERS 
CATTLE, head Week ending April 25, 1942................ 10,496 2,264 nee 
WOME GUO Seed vicmnvenneediceseasSigae 8,235 2,351 
WRENS WOE DOR GBs 6c kcck ccndcevcccacses 9,075 1,831 
CALVES, head Week ending April 25, 1942................ 12,938 3,152 
Pr NEON che tinkon dene sdunsecennaen 13,846 2,794 
WOE FE Gc ove cncedecccavecses 15,101 2,968 
HOGS, head Week ending April 25, 1942................ 41,584 13,096 
We I 66 bonicb-0sindaeseernacsenon 40,876 15,859 
CO WH FOO GI oobi ac tciseeciisnccs 37,771 14,301 
SHEEP, head Week ending April 25, 1942. .°.............. 63,646 2,111 
WHO EEN «5 0 9t0000003s bbb saree bo baecs 59,619 1,587 
REO WOE SURE WR coke snncevscscisedics 62,313 2,647 


Country dressed product at New York totaled 7,815 veal, 3 hogs and 668 lambs. Previous week 8,037 
veal, no hogs and 377 lambs in addition to that shown above. 


















WEEKLY INSPECTED KILL CANADIAN LIVESTOCK PRICES 
Meat production in federal inspected STEERS, GOOD 
plants at 27 centers continued to run Week Same 
: ended Last week 
well above the same time of last year, Poa? 1941 
slaughter figures for the week ended  oronto .............. $10.28 $10.11 $ 8.55 
j Montreal ........... -- 10.25 10.25 9.25 
April 24 reveal. Slaughter totals of all yntheal ----------++: 10.07 9.75 7.15 
classes were above a year earlier, while Calgary bs eateeeed 9.75 9.78 8.25 
* monton ......ecce.s A 3 -75 
calves showed the only decline from the prince albert 1.22.) 9:35 9.15 7:60 
previous week. Hog kill gained 42,000 a an se teeeeees oo ft 4 = 
head compared with a week earlier Regina ../2/..2.21.: 8.75 8.75 7.25 
while other classes showed smaller WORE vcccessaces eoee 9.25 9.10 
gains. erie - 7 VEAL CALVES 
attle Calves ogs eep : 
New York areat.. 10,496 12,969 39,925 63,572 Poromto .........+..-- a lg | 
Phila. & Balt.... 3,500 1,729 26,198 1,435 Winnipeg 1.021” 11:75 11:78 950 
Ohio-Indiana GP See scecnvcsins 10.75 10.75 9.75 
group? ........ 8,780 6,183 56,940 5,626 pasorton 1 0T 11.95 11. 8:75 
Chicago* ...... -- 29,174 5,702 86,957 58,607 prince Alpert 2727777: 10:00 : 8:00 
St. Louis area*... 10,352 7,827 74,776 12,186 yyoee Jayne cnt : “O75 9:50 8:25 
Kansas City ..... 15,102 8,461 48,182 28,198 r00ee, PAW --------+- 11.00 10.50 9.00 
Southwest group®. 15,559 3,224 47,036 43,074 Regina ea RS 11.25 11.25 8.95 
Omaha .......0-- 17,494 685 9674S 34,472 FORMA vo oree- reese 11.00 : : 
Sioux City ...... 9,587 120 19,238 10,985 saguoewaty —_ ety sate 
St. — 
a i ere 25,685 31,742 97,472 10,941 HOG CARCASSES B1* 
nterior lowa 
t DOOR 0 cdescedescade $15.18 cone 
- Minn." .... 17,815 5,857 167,159 35,488 Montreal . : 15.85 $15.85 11.72 
nnipeg * x 
Total peggy Nemome 79,309 695,581 304,524 {Tinalpes - 18.78 + ia. 
ae 160,698 86,435 653,519 290,246 Bdmonton  - br Be by of 
Total last year.139,422 75,128 652,583 285,719 jroose Jaw 13:75 13.75 10.18 
1Includes New York City, Newark, and Jersey Saskatoon . 13.75 13.75 10.10 
City. *Includes Cincinnati and Cleveland, Ohio, and Regina 13.75 13.75 10. 
Indianapolis, Ind. *Includes Blburn, Ill. ‘Includes Vancouver 14.75 14.75 11.15 


St. Louis National Stockyards and East St. Louis, *Offi 
f cial Canadian “hog grades are now on car- 

Wichita, Oklahoma’ City, and Pt. Worth, ‘Includes £258 aes, qectetiens fume Bs Gece Grete 4, 

St. Paul, So. St. Paul and Newport, Minn... and $1.00 premium. 

Madison and Milwaukee, Wis. "Includes Albert 


Lea and Austin, Mise. , and Cedar Rapi ds, Des GOOD LAMBS 
oines, ason 7, arshalitown, Toronto ............-- : . 
Ottumwa, Storm Lake, and Waterloo, Iowa. Mention Sade cers ense #1530 = sa —_ 
Packing plants included in the above tabulation Winnipeg ....... esses 11.50 11.50 9.63 
slaughtered during the calendar year 1941 approxi- CIEE .« ivinsicccceye cs 11.00 11.00 8.65 
mately 74% of the cattle, 71% of the calves, 73% Edmonton ............ pai 10.25 8.50 
of the hogs, and 80% of the sheep and lambs that Moose Jaw .......... eae 10.50 eave 
were slaughtered under federal inspection during Saskatoon ........... waged 10.25 eevee 
that year. WOE ceeéicecvsvevs eves 10.50 
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CLASSIFIED ADVERTISEMENTS 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 





Advertisements on this page, 10c per word per in. 
sertion, minimum charge $2.00. Positions wanted , 
special rate 7¢ per word, minimum charge $1.40, 
Count address or box number as four word: 
Headline 70c extra. 7Oc per line for listings, 


PLEASE REMIT WITH ORDER 





Men Wanted 


Equipment for Sale 





Professional Services 





SMALL SOUTHERN PACKER desires services of 
well experienced beef cooler man capable of han- 
dling salesmen and having knowledge of southern 
cattle. Must be a sober and willing worker. Reply 
W-858, THE NATIONAL PROVISIONER, 407 8S. 
Dearborn St., Chicago, Ill. 





WANTED: Meat Technologist, Chemist, or Bacte- 
riologist, preferably with canning experience. East- 
ern location. For information, write W-843, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 8t., 
Chicago, Ill. 





WANTED: Assistant to General Manager in me- 
dium size packing plant. Must have practical 
knowledge of costs and livestock. W-844, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago, Il, 





BEEF MAN capable of managing beef cooler and 
beef, lamb and veal sales, to full line salesman for 
mid-west packer. Thorough knowledge and experi- 
ence essential. Exceptional opportunity with large 
independent packer. Write full details. W-838, 

THE NATIONAL PROVISIONER, 407 S. Dearborn 
t., Chicago, Ill. 





JOBS AVAILABLE in wholesale and retail meat 
market in New York State for one sausage maker's 
helper and one meat cutter for retail market. Good 
pay and steady work. W-864, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago, Il. 





SUPERINTENDENT for sausage and slaughtering 
plants. Two plants located 25 miles apart. Age no 
obstacle. Efficiency essential. Give full particu- 
lars in replying. W-865, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Il. 





EASTERN MANUFACTURER 
sausage maker as assistant to working foreman. 
Good opportunity for anyone capable of earning 
good salary. Apply W-866, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago, Ill. 


has opening for 





WANTED: General Superintendent. Medium size 
plant in Pittsburgh, Pennsylvania, district to as- 
sume complete charge of all plant control. Answer 
W-867, THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Ill. 





Equipment Wanted 


TWO reconditioned hydraulic crackling presses 
priced low for quick sale. One Thomas Allbright 
8” piston, 24” dia. basket, all complete with 
steam hydraulic pump, steam gauge and pipe fit- 
CEG dove ccncce WW ecicicg Send cece cee recedes 400.00 
ONE Hydraulic Press Mfg. Co. 8” piston crackling 
press complete with vertical hydraulic pump 


mounted on press frame driven by 3 H.P. motor 
mounted on top of press frame—complete with 
steam gauge and pipe fittings............. $350.00 


ONE Jones Superior #54 moving table meat cut- 
ting band saw all complete with motor. Used in 
small plant for cutting up hogs and quarters of 
beef $450.00 
ONE 4x7 reconditioned waste saving cooker pulley 
drive $500.00 
SILENT chain drive complete with motor.$750.00 
W-868, THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago, III. 





GOOD EQUIPMENT SUCH AS THIS IS SCARCE: 
ANDERSON RB OIL BXPELLER; 4—Anderson 
No. 1 Oil Expellers; 2—4x8 and 4x9 Lard Rolls; 
Dopp Kettles, all sizes, with and without agita- 
tors; Meat Mixers, Grinders, Silent Cutters; Vert. 
and Horiz. Tankage Dryers; Refrigeration Equip- 
ment and Power Plant Equipment; aluminum ket- 
tles; # 28-ton Hydraulic Press. Inspect 
our stock at 335 Doremus Ave., Newark, N. J. 
Send us your inquiries. WE BUY FROM A SIN- 
GLE ITEM TO A COMPLETE PLANT. Consoli- 
dated Products Co., Inc., 14-19 Park Row, New 
York City 





For Sale 


1 ALTON TRIPE WASHER, manufactured by 
Allbright-Nell Co., G. E. Motor, 3 HP, 1140 RPM, 
220 Volts, 60 Cycle, Alternating Current. Price 
$275.00 f.o.b. Wilmington. Guaranteed to be in 
good usable condition. Wilmington Provision Co., 
Foot of Orange St., Wilmington, Del. 





For Sale 





YOUR OPPORTUNITY IS HERE—Fully equipped 
sausage plant—equipment all ready to go—ma- 
chinery direct connect and in good operating condi- 
tion. It is one of the finest small plants in the 
state of Wisconsin with a capacity of 25,0007 
weekly. Beautiful streamlined trucks with de- 
mountable refrigerated bodies—spare tires. Rea- 
sonable rental on this fireproof building with lease 
to suit. This place must be seen to be appreciated 
and must be sold before May 10th. Will sacrifice. 
W-856, THE NATIONAL PROVISIONER, 407 S 
Dearborn, Chicago, Ill. 





FOR SALE: One lot of 3000 lbs. of Royal Cam- 
bridge pork sausage seasoning blended from pure 
choice spices. Imported from England. Samples 
sent on request. Harry Bobsin, 5421 Cornell St., 
Chicago, Ill. ‘ 





WANTED in good condition only one 500 pound 
Stuffer, one 600 to 750 pound Silent Cutter. Apply 
W-869, THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, I. 


WANTED: USED BACON SKINNER with motor 
connected. W-870. THE NATIONAL PROVI- 
Chicago, Ill. 








SIONER, 407 S. Dearborn S8t., 





Professional Services 





Chemical & Bacteriological 
Analyses by a reliable graduate chemist. 
Jean E. Hanache’ 

82-03 165th Street, Jamaica, N. Y. 











A New Service to Sausage 
Manufacturers 


Learn the luncheon loaf business and keep abreast 
with the times. Introduce new varieties, meats 
are high and luncheon meats and loaves’ are in 
demand. New snappy appearance with sales appeal 
will increase your volume and profits. 30 years’ ex. 
perience with guaranteed results. Address Albert 
T. Schwahn, Fond du Lac, Wisconsin. 





Positions Wanted 





SAUSAGE maker foreman with 15 years’ experi- 
ence. Can make all kinds of sausages and loaves 
and will guarantee my work and furnish 
references. W-871, THE NATIONAL PR 
SIONER, 407 S. Dearborn St., Chicago, Ill. 





WANTED: Position as beef, hog and sheep casing 
foreman. Prefer midwestern states or west. W-872, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
t., Chicago, Ill. 





SALES MANAGER medium sized plant. ae 
all departments. Married—two dependents—age 

—best references. Box H NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago, Il. 





Business Opportunities 





WANTED. Modern packing plant for packing meat 
gg in tin, also for processing dehydrated 
s. Must have retorts, onan steam, rte 
po R. R. siding. W-863, THE NATION RO- 
VISIONER, 300 Madison yt .» New York, N. Y. 





NEW SAUSAGE PLANT, all modern equipment. 
Near New Lemon Valley Air Base in tax free 
state. Will sell all or take partner with working 
capital, Box 1550, Reno, Nevada. 


WIPE 
THE SLATE 
CLEAN 





















Dispose of spac tii d equipment, 
turn it inte cashil enti of others have 
found a ready market in this section. You can 
tooll Simply list the items you wish to dispose 
of. These columns will do the rest. 








NATIONAL PROVISIONER ‘CLASSIFIEDS’ 

















Lambs and Calves 
WILMINGTON 








Wilmington Provision Company 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, H 


U. S. GOVERNMENT INSPECTION 





CLEAN 
TASTY 


DELAWARE WHOLESOME 














THE CUDAHY PACKING CO. 


IMPORTERS AND EXPORTERS OF 


PRODUCERS, 





Sausage Casings 


CHICAGO, U.S.A. 








21 NORTH LA SALLE STREET 


GET THE BEST 





















ALWAYS ASK FOR THE 
“ORIGINAL” 
“SELTZER BRAND” 

LEBANON BOLOGNA 
MFR’D BY 
PALMYRA BOLOGNA CO., INC. 
PALMYRA, PENNA. 


























Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 
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COOKED 
READY TO 
SERVE 


ST. LOUIS, MISSOURI 


“unbelievably delicious” 
Tenderated Hams 


“Build Profitable Sales Volume in Any Territory” 


f KREY PACKING COMPANY 





SHIPPERS OF MIXED CARS OF PORK, BEEF AND PROVISIONS 











Eastern Representatives 


H. D. AMISS 
600 F. St. N. W. 


N. W. 
Washington, D. C. 
STEVE BERDIS 
1246 Castleton Rd. 
Cleveland, Ohio 


A.V. ZAMMATARO 
408 W. 14th St. 
New York 


MAX LEFKOWITZ 
613 Gibson St. 
Scranton, Pa. 


C. W. JONES 


MURPHY & DECKER 
Fruit & Produce 


Ex 
Boston, Mass. 
Theo. A. Cappette 
419 Jers St. 
Rochester, N. Y. 
ROY WALDECK 
443 Broad 
Newark, N. J. 


M. WEINSTEIN 
& Co. 
122 N. Delaware 
Philadelphia, Pa 


Chas. Travtmann 


Co. 
9302 - 151st 'S. 


559 So. Irvin 
Sharon, Pa. Jamaica, 

















THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 
H. L. Woodruff Earl McAdams Clayton P.Lee P.G. Gray Co. 
437 W. 13th St. 38 N. Delaware Av. 1108 F.St.S.W. 148 State St. 


























The Original Philadelphia Scrapple 


U 
Alway 


FELING 7 
¥ ohn J.Felin&Co., Inc. 
Pork Packers 
“Glorified” 
HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Office: 402-10 West 14th St. 


- ESSKAY - 


BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OlLe 
===THE WM. SCHLUDERBERG - T. J. KURDLE CO.== 
MAIN OFFICE-PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 


WAMINEIONS, BALTIMOREMD.  BEUM ND Ye 








NEW YORK seinen 
408 W est tack STREET NS CALLOW MILL SY, 

















Sayer § Gapany 


195 Wilson Avenue ‘"~ Brooklyn, N.Y. 


Producers - Exporters - Importers 


SAUSAGE CASINGS 


Chicago , 
Buenos Aires Gatrse 


Londen “Ocegreyas” Istanbul 

















Jrom the Land O’Crn 


~Sa=awawwawwuww vpprrerrerrri: 


BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. WATERLOO, IOWA 
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Adler Co., The Henri, Hurst & McDonald Schluderberg, Wm.-T. J. Kurdle Co 
Advanced Engineering Corp Hormel & Co., Geo. A Service Caster & Truck Co 
American Can Co. Hunter Packing Co Smith's Sons, John E. Co te 
Armour and Company Hygrade Food Products Corp Solvay Sales Corp NO 
Armstrong Cork Co. Specialty Mfrs. Sales Co —_ 
Jackle, Frank R 
Aula Company Inc. : Standard Conveyor Co 
Johne-Mawville Corp ae ee eee 26 
Bemis Bro. Bag Co Kahn's Sons Co., E. Svendsen Sami S 
Cahn, Inc., Fred C Kennett-Murray & Co 
Calin Bh iis Rs Pane. co ccdncectsccecess oq Meter ite G Vogt, F. G., & Sons, Inc 
Carvier Corp Korrect Kutting Mfg. Co., Inc. a = 
Cincinnati Butchers’ Supply Co Krey Packing Co ee resign Co. 
Cudahy Packing Co Mayer, H. J. & Sons Co. sat een aaanecinns 
McMurray, L. H 
Dairymen's League Cooperative Association. ..48 oe 
Diamond Crystal Salt Co. 
Diamond Iron Works, Inc. 
Omaha Packing Co 
Early & Moor, Inc Oppenheimer Casing Co The firms listed here are in partner- 
ship with you. The products and 
Fearn Laboratories, The.......... wp ceccces 19 Palmyra Bologna Co., Inc quip t they facture and the 
Felin & Co., John J Paterson Parchment Paper Co services they or are ne rach 
ee . ‘ help you do your work more efficient 
French Oil Mill Machinery Co Peters Machinery Co oink ine mae om 
Fuller Brush Co Pomona Pump Co make better products which you can 
: ? . merchandise more profitably. Their Tr 
Griffith Laboratories, Inc Rath Packing Compdny advertisements offer opportunities to r 
you which you should not overlook, are 
Ham Boiler Corporation Sam Davis Hotels : 
Heekin Can Co Sayer & Company Inc. fis] 
While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index bel 
im] 
SES a tio! 
HUNTER PACKING COMPANY _ 
HONEY BRAND “ag gain ss " 
” , East St. Louis, Illinois ar 
ams - Dacon ave 
Dried Beef aoe BEEF - VEAL - PORK - LAMB “* 
Me HUNTERIZED SMOKED AND CANNED HAM ‘ 
HYGR ADE’S New York Office, 408 West 14th St., Paul Davis, Mgr. ma 
In 
iy William G. Joyce se * ; 
West Virginia Style Boston, Mass. ' ; 
r ing 
Cured Ham F. C. Rogers Co. . a 
Ready to Serve CONSULT US BEFORE g Philadelphia, Pa. es 
YOU BUY OR a en 
’ sta 
HYGRADE’S SELL : 
Frankfurters in “ tro 
Natural Casings fin 
Domestic and Foreign ae O R hA = ’ | 
i Tr 
‘ Co i 
nrections ; , 
HYGRADE'S ————Wololelo il aretelo) ™ 
Beef - Veal Invited! ™ 
Lamb - Pork ‘ . 
Main Office and Packing Plant we 
in 





Austin, Minnesota 


HYGRADE FOOD PRODUCTS CORP. " 


30 Church Street, New York, N. Y- Ey 
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NO. 90 Paterson Parchment Paper Company 


MAY, 1942 


Bristol, Pennsylvania 





Trout, so good to eat, such sport to catch, 


are the most famous of American inland 


fish. Protected by law, individualists in 
behavior, trout have never become an | 


important food industry, with one excep- 


tion. That is the Lake Trout, whose com- | 
mercial importance is second only to the | 


Whitefish in the Great Lakes. He is the 


averages 5 pounds with a record of 48 
pounds, delicious eating, has gray spots. 


The Trout Family includes fish with | 


many variations of size and markings. 


Indeed, the same fish will change in | 
appearance at different ages and accord- | 
ing to food and water conditions. How- | 
ever, all baby trout are barred. These | 


markings scatter to spots when the fish 
grows out of the “parr”, or adolescent, 
stage. The arrangement of fins as shown 
in the sketch is also characteristic of a 
trout, although the relative sizes of the 
fins vary in different kinds. 


All trout are members of the Salmon | 


Tribe. A salmon is chiefly a salt water 
fish, but it has a mysterious life cycle. 
A salmon rises to the shallow headwaters 
of a stream in summer to breed in fresh 
water, then usually descends to the sea 
in winter to grow large. Trout are chiefly 
fresh water fish, but some of them mi- 


grate from fresh to salt water (called | 


“salters”, “sea trout”, “salt runners”). 
Even brook trout will descend into salt 
water when temperature permits. In so 
doing they lose much of their personality, 





Brook 
Trout 


becoming larger, slower, and very silvery 
in color. 

There are two kinds of trout. Those 
that spawn in the fall, their eggs hatch- 
ing as the water gets warmer in spring, 
are known as charrs. The gamey Dolly 
Varden of the West Coast streams is a 


charr. So is the Eastern Brook Trout, | 
largest of all trout, rod and reel catch | 


the most popular of all. He’s versatile, 
active, beautiful in color, and a great 
fighter. 

The other trout group spawns in the 
spring. (These are sometimes considered 
the true trout, as compared to charrs.) 
Most beautiful and sporty is the Rainbow 
Trout of the Northwest. He is known by 
the bright rose-colored stripes on each 


side and solid black spots. His flash of | 


color and reckless dash as he springs 
from the water after feeling the prick 


| of the angler’s hook to meet the fly is 
| classical. When hooked, he may leap 


four feet into the air, then dive to the 
bottom, fixed, quivering—suddenly dou- 
ble on the line, shake his head, rise 
almost to the surface, swirl round and 
round like a tiny speedboat. He acquires 
his personality and power by living in 
“iee cold’ streams, contendine with 
cascades and rapids. 

The ideal trout stream is cold, lively, 
has a gravelly bottom, clear, shallow 
water, occasional rapids alternating with 
pools and eddies, and with bushes over- 
hanging the bank making good cover 
for insects. 








Patapar 
SHIELDS 


your food 


Today food protection has a vital mean- 
ing. Patapar Vegetable Parchment is 
enlisted in this cause. With its distine- 
tive qualities Patapar can solve prob- 
lems where food values are at stake. 
Problems of moisture, grease, elusive 
flavors, freezing, boiling. 


a In contact with oils and 


moisture in fish Patapar 
stays firm, unhurt. 


Protecting the flavor and 
quality of butter is one of 
Patapar’s best-known jobs. 


Patapar stands up under 
extreme low temperatures. 
And, being insoluble, does 
not lose strength from ef- 
fects of moisture and frost. 


INSOLUBLE, GREASE-RESISTING, 
ODORLESS, TASTELESS, BOIL- 
PROOF—these are the qualities that 
have enabled Patapar to solve so many 
problems. 


PATAPAR 


REG. U.S. PAT. OFF. 


Vegetable Parchment 


Paterson Parchment Paper Company 
istol, Pennsylvania 
West Coast Plant: 340 Bryant St., San Francisco 
Branch Offices: New York, Chicago 
Headquarters for Vegetable Parchment since 1885 





Saem BETTER PROFITS....SELL THE @ LINE 











sausage flavor and style to satisfy everybody makes the Circle U 


line a real profit maker. 


=. 
aS SSL. Circle U is a complete line! It offers the fine quality and wide variety 


= = 


needed to meet consumer tastes and needs. Whether they buy for appetizers, 
snacks and lunches, or for daily meals, Circle U supplies the sausage style they prefer. 

This complete Circle U variety can bring you bigger volume, better profits— 
and at a very small investment! Get all the details . . . learn how the Circle U line 
can produce extra business for you. Write Omaha Packing Company, Chicago. 


j sal Ap : eal. ; 
Oniver Dry Sausage 











